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PAINT TONIGHT 
OPERATE TOMORROW 


When you paint with Damp-Tex, on 
a wet or dry surface, there is no loss 
of time or production. Damp-Tex {a 
sticks to wet surfaces like ordinary 
paint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly 
dries into a tough, enamel-like MONEY BACK 
waterproof film. Resists corrosive 
gases and oxidation. Stays tough GUARANTEE 
and elastic without cracks, blisters 
or checks after years of exposure by 
actual tests. May be washed repeat- directions the buyer finds 
edly with soap and water. Does not 
taint food or cause it to taste 
We suggest a trial order on our 
money-back guarantee of satisfac- laim for it, notif d 
tion. A fair test will prove why ee ee 
Damp-Tex is being adopted as we will give you shipping 
standags Sor peneeenen and beau- instructions for the balance 
tification of interior surfaces in pack- 
ing plants throughout America 





It after following simple 


that any shipment of Damp- 


Tex does not do all we 


and cancel the charge for 

On your first order we will ship 
one gallon of Damp-Tex at regular ; , 
price of $4.95, or five gallonsor more eady paid for, we will re- 
at $4.85 per gallon and pay all 

freight charges. Points west of Rock- 
ies, add 25c per gallon. Pre-Treated 
Damp-Tex to stop bacterial and fun- 


TEELCOTE MANUFACTURING CO. 


the amount used, or, if al 


fund your money. , 





INTERNATIONAI 





ST. LOUIS 3, MISSOURI 
MANUFACTURERS OF PAINTS. VARNISHES AND ENAMELS 
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Imagine the result, if a paratroop- 
er's ‘chute should develop an air 
hole! 


Equally, air is the meat canners 
greatest enemy. Its presence in 
the packed can not only reduces 
the efficiency of the vacuum can 
closing machines, but also, if 
sealed in the can, causes bacterial 
growth resulting in discoloration 
and spoilage. 


BUFFALO engineers have always 
cooperated closely with packers. 
This resulted in the development 
of the BUFFALO Vacuum Mixer, 
which has proved itself invalua- 
ble. It operates under a heavy 


y NG 
IT MUST BE 


vacuum and draws out all air 
pockets and bubbles while the 
meat is undergoing the thorough 
mixing necessary to obtain a uni- 
formly flavored quality product. 
The vacuum mixing method has 
also been adopted by many small 
sausage makers, without canning 
departments. 


Mixing under vacuum, with the 
BUFFALO Vacuum Mixer, con- 
denses the meat so that as high 
as 20 per cent less casings are re- 
quired in stuffing the same num- 
ber of pounds of meat. Vacuum 
mixed sausage stands up longer 
in storage, allowing retailers to 
order in larger quantities. 





OR ELSE 


Cover and tub of the BUFFAIp 
Vacuum Mixer are fabricaig 
from exceptionally heavy ma 
rials, are rigidly braced, q@ 
welded to withstand a 28” ym, 
uum. The silent chain drive, 
duces noise to a minimum, Si 
ing boxes and bearings for th 
paddle shafts are absolutely led 
proof. A baffle plate over thee 
haust fitting on the leak-proof op. 
er prevents meat from bein 
drawn out. 


The other structural and 

ing advantages of BUFFALO Ve 
cuum Mixers are described am 
illustrated in our catalog. Writ 
for a free copy today. 











Buffalo Vacuum Mixers are available in seven mod- 
els, ranging in capacity from 75 to 2000 pounds 
maximum mixing load. Standard mixers are also 
manufactured in the same models. 








JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.!. 


Sales and Service Offices in Principal Cities 
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ONLY SELECT-QUALITY, yellow soy- 
beans are used, dehulled prior 


to extraction to insure freedom IT 1S LIGHT IN COLOR, neutral in 
from undesirable waxes in the odor, bland in flavor, made 
finished product. from freshly extracted soybean 


oil which has been subjected to 
a special deodorizing process. 





} 
ff i$ LABORATORY CONTROLLED [i 
from bean to finished product, 
processed entirely by one or- 
ganization, using the most mod- 
en methods and equipment. 














THERE IS A CHolcE of types to fit 
every need... Centrol (regular 
Lecithin), Centrol II (fluid, 
softer type), Centrol B 
(bleached) and Centrol B-2 
(fluid, bleached). 





CeNTROL 1S MADE by one of the 
world’s largest soy processors, 
known for reliability as a 
source of supply 





Count ie 


- 





Centro! is available in 25, 50, 125, 225 and 500 Ib.drums. 


FREE f cor COMPARATIVE TESTING. If you now use 
lecithin, mail coupon, today, for FREE sample of Centrol. See for 
yourself why so many of America’s largest users of Lecithin are now 
specifying CENTROL. 


CENTROL 


LECITHIN 


laboratory-controlled from bean to finished product 


A Product of Central Soya Co., Inc., Fi. Wayne 2, Ind. One of the 
world’s largest Soy processors...makers of Mel-K-Soy, Hi-Soy, Soywip 
Canada Distributor: H. Lawton & Co., Toronto 
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50 Years experience 


serving the meat packing 


industry 





It is not surprising that Montgomery 
Elevator Company is first choice among 
leading meat packers and cold storage wate- 
houses when elevator installations are contem- 
plated. We understand the problems and 
needs of the industry — elevator equipment 
designed to do the job and built to withstand 
the chemical action of brine, blood, animal 
acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 

If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-20. 





Gvaloe COMPANY 


HOME OFFICE e@ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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S hipped to every point of the com- 
pass, wherever vital food and war 
supplies are necessary to final Victory, 
Gaylord Boxes safeguard shipments 
to every quarter of the globe. 


GAYLORD CONTAINER CORPORATION - General 0 


KRAFT GROCERY BAGS AND SACKS « KRAFT PAPER AND SPECIALTIES « CORRUGATED AND SOLID FIBRE 


New York « Chicago « San Francisco « Atlanta 
New Orleans « Jersey City « Seattle « Houston 
Indianapolis « Los Angeles « Oakland « Minne- 
apolis « Dallas « Jacksonville « Columbus « Tampa 
Fort Worth « Detroit « Des Moines « Cincinnati 
Oklahoma City « Portland « Chattanooga « St. 
Louis « Greenville « San Antonio « Memphis 
Milwaukee ¢ Kansas City « Bogalusa « Weslaco 
New Haven « Appleton « Hickory « Greensboro 
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when you think of the Mayflower... 
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when you think of energy... 


VEN the Pilgrims would chuckle at 
E this humorous advertisement. 
Millions of their descendants know 
that dextrose sugar is food energy in its 
simplest form. That’swhatthecontinued 
educational advertising of dextrose has 


CERELOSE « dextrose 
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... think of dextrose sugar 


taught 8 out of 10 people in the country. 
Few other facts so important to nutri- 
tion have been so speedily taught—or so 
well learned. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N.Y. 


...you think of the Pilgrims 
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00x — we hope — many meat products, too, will reach the public in 
better condition than ever before, surety-sealed against spoilage in 
PuoFILM. *& For wartime experience has proved that this gleaming trans- 
parent wrapping provides an impenetrable barrier to moisture — seals it 
in, or locks it out — keeps it where it belongs. *& Best proof of that has 
been the military use of Goodyear’s entire PLIOFIM production on air- 
plane engines and other military items, to protect them from corrosion 
in transit overseas. *& That is why none can yet be spared for moisture- 
sealing meat loaf, sausage and other meat specialties against shrinkage, 
dryness and discoloration, from packing house to consumer — guarding 
your dealers against loss. * But that day is coming, and alert packers are 
already designing new PLIOFIM packages that will safeguard the quality 
of their products at point of sale. For information, write Goodyear, 


Chemical Products Division, Pliofilm Sales Dept., Akron 16, Ohio. 
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S/for Grapefruit 


— held at peak of juicy ripe- 
ness for months in PLIOFILM — 
because it seals moisture in/ 


protected from mold and cor- 
rosion by packing, with a 
desiccant, in PLIOFILM — because 
it seals moisture out! 


A PRODUCT OF GOODYEAR RESEARCH 


‘YEAR. 


KEEP BUYING WAR BONDS—FOR KEEPS 


“Phyl 2.x. The Goodyear Tire & Rubber Company 
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Therefore, you'll want a container for 
your product that’s up to date . . . that 
will do full justice to its contents. 


What your package must do 


You'll want your package to be more 
efficient . . . more economical . . . more 
interesting—so much so that it will de- 
cide the consumer’s choice in your favor 
when buying time comes. 


Here’s where we come in Packaging 


headaches are our dish. Devising pack- 
ages—for economy, efficiency, and label 
appeal—is our job. 


We've had useful experience 


Uncle Sam, who demands the best, likes 
the containers we’ve designed for him. 
He has praised our ability to apply 43 


Cmerican Care Company 


years of experience to his problems, — 


That experience has benefited of 
manufacturers. It can help you, 
Why not find out how? 


You can get all the latest av: 
information by consulting our 
sentative or writing direct to— 


230 PARK AVENUE &> NEW YORK 17, NV. Y. 


World’s Largest Manufacturers of Fibre and Metal Contai 
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nn My your packaging headache 


N THE markets of the future, the com- 

petition will be tough. Undoubtedly, 
you’ve been readying your product to 
meet that competition. 
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FOR RENDERING AND SLAUGHTERING EQUIPMENT SPECIFY RUJAK 
FROM A SINGLE MACHINE TO A COMPLETELY EQUIPPED PLANT 
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NY post 
A) 


\ 
we \N 
yer want WE 


WEST CARROLLTON GENUINE 
VEGETABLE PARCHMENT” 


ODORLESS‘ "1," "1 
INSOLUBLE 
GREASE RESISTANT 





FOR WRAPPING BUTTER - MEATS - POULTRY - FISH 
SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON, OHIO =} 
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When it comes to DISPLAY 


Grocers Vote for 








CANS...by 
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Landslide preference expressed by retailers and wholesalers 
for steel-and-tin containers in coast-to-coast survey ! 


e Grocers aren’tafraid to express honest opinions! 
In an impartial survey, 81.5% say they prefer 
to display foods packed in cans...and their 
preference for using cans for display (where 
visibility is such an important factor) ranges 
from 71.6% for window displays to 89.1% for 
floor displays and 90.6% for jumble displays. 

And that is not all! Retail grocers prefer cans 
not only for display, but 83.2% of them also 
generally prefer to sell food in cans, over the 
next most popular container. 








Add to this the facts that, in similar surveys, 
food brokers voted for cans by 93.4% and food 
wholesalers voted for cans by 94.9%. 

Do you realize what this preference for steel- 
and-tin containers will mean when cans are 
available again in unlimited quantities? 

DISPLAYING THE CAN IDEA IN NATIONAL ADS 
Reasons why cans are superior containers are featured 
currently in full-page, full-color advertisements. More 
than 26,000,000 printed messages are carried this 


month in 9 national magazines and in magazine sections 
of Sunday newspapers from coast to coast. 





Here's why 
retail grocers ate 


displaying food 
products in Cans 





* Less breakage — no loss. 
* Attractiveness. 
* Easier and quicker to stack. 


* Better protection of food. 








CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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What Happened to the 
R 


Finding a tiny island base in the vast Pacific, 
after a successful bombing mission, depends 
on the hair’s-breadth accuracy of several 
dozen dials and meters. So that the many deli- 
cate precision flight instruments of high-alti- 
tude planes may be faithfully calibrated, Dry 
Ice is used in inspecting and testing to dupli- 
cate stratospheric conditions. 


In the gaseous form of CO2, Red Diamond 
Dry Ice is a further safety factor in the big 
bombers. Complete systems stand ready to re- 
lease CO2 automatically and extinguish pos- 


D DRY ICE You Didn't Get 


sible fires in engine nacelles, to flood self- 
sealing gas tanks and other danger _ 
throughout the plane. Should the hydraulic 
landing system be shot out, emergency appa- 
ratus, actuated by the force of compressed 
CO:, will force the wheels down to avoid a 
crash landing. 


All this uses up Red Diamond Dry Ice in 
some form. But as such special demands ease, 
it will again be available everywhere—with 
newly discovered special values—and in 5 mage 
tities, to fill again the numerous needs of 
peacetime production and transportation. 


CARBONIC CORPORATION 


3110 SOUTH KEDZIE AVENUE, CHICAGO 23, ILLINOIS 
Branches in Principal Cities of the United States and Canada 
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Another Leading Refrigeration User 


Assures Better Corkboard Bonding and 


Sealing With ENAMELITE 


| hrs main plant of the Merchants Re- 
frigerating Company in New York City 
recently made another large installation 
using Enamelite to bond and seal corkboard 
to the walls of refrigerated cold storage 
rooms. Many carloads of Enamelite were 
used on this job and in other Merchants 
plants in the New York Metropolitan area. 


The insulation contractor was United Cork 
Companies, New York City, with P. B. 
Christensen vice-president and chief engineer 
for the user. 


an adhesive cement to set insulation, and as 
a waterproof finish on exposed surfaces. 
Enamelite assures perfect bonding and seal- 
ing, effectively preventing infiltration of 
moisture into cork walls. The result is more 
efficient refrigeration, lower maintenance ex- 
pense, arid longer insulation life. 


Enamelite is completely waterproof, acid 
and brine resisting. As it is used cold, it 
avoids the fire hazard of heating conventional 
asphalt compounds. 


It will pay you to obtain full information 


Here’s another example of the wide ac- 
ceptance of Enamelite, for over 15 years the 
superior asphaltic mastic compound used as 


on all the advantages of Enamelite in aseur- 
ing better bonding and sealing and longer 
insulation life. Write today for free booklet. 


(itt PRESSTITE ENGINEERING COMPANY 


396¢ Chouteau Avenue « St. Louis 10, Missouri 
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Deliver Sales Messages ‘Door to Door’... 


3 
s 


Photo courtesy of Dairymen's Ohio Farmers Milk Co., Cleveland, Ohio. 


with MEVERCORD TRUCK DECALS 


Every truck you operate has valuable space to 
advertise and sell your product. Use it... it’s 
free...and use it with durable, washable, easy 
to apply Meyercord Truck Decals. This modern 
method of truck decoration and lettering is eco- 
nomical for a dozen trucks or a thousand. 


Products, trademarks, slogans can be reproduced 
in any size, color or design at a fraction of hand- 
painting time and cost. Overnight speed of ap- 
plication of Meyercord Truck Decals keeps your 


trucks “‘on the street.” Investigate this modern 
method of truck decoration ...for your present 
or post war fleet. Designing service free. Please 
address all of your inquiries to 

Department 38-8. 

FREE! TRUCK VISUALIZER 


Contains helpful hints on lettering, 
decorating; with outline diagrams 
for experimental designing of many 
body types — from panel deliveries 
to vans and tank trucks. Send for 
your free copy... TODAY! 


THE MEYERCORD CO., 5323 WEST LAKE STREET * CHICAGO 44, ILLINOIS 
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-EBHARDTS 


No Sweaty, Drippy Ceilings! 


The constant uniform circulation of air delivered by Gebhardt’s refrigeration system keeps the ceilings 
and walls free from condensation. By eliminating the condensation, you eliminate the breeding 


grounds for bacteria and mold. 





Notice the walls and ceilings are free from condensation in the curing cooler, due to Gebhardt's refrig- 


eration system. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 


The National Provisioner—August 4, 1945 ; Page 15 





THE PACKAGE O } 
F THE FUTUR 


to the Palletized Load, becavs© of the experience 


in this war. 


gained 
Designing shipping containers to fit a freight cor and NOT 
was @ 


to hold given am 


stowage and load a car 


handling each container 


separately- Now one person 


ork truck can load 


on af 
the same cor in less than 2 hours: 
For large users — booklet 0” 
ized Load, illus- 


ial photograph 


the Pallet 


trated with offic 


Reose 
atree 
NY, 1 
nc 

ee NEw 
Y 

ORK @ Ga eA 

1R COMPAN PER 
Y CA 
NADA 
LIMIT 
aD, T° 
ao 


Foldin 
g Carton 
s . 
Box Bo 
ards ° 
Fibre and Corry 
goted Sh 
ippin 
eo Contai 
iners 


Page 1 
6 
The 
National Provision 
er—Au 
gust 4, 








HERE COMES GOOD EATING! 





Se ie ee ee Se ee ee bec a 
a ee a 
é * » ae + tie t Sd ; ‘ E 4 Lid Sots q M4 
ovation Hy MAYER & SONS CO. 
6819 S. ASHLAND AVE., CHICAGO 36, ILL. 


Canadian Piant: Windsor, Ontario 


NEVERFAIL 


3-DAY HAM CURE 





PRELUBRICATED SEALED BALL BEARINGS...NOW 
STANDARD ON TYPE CSP MOTORS UP TO 3 HP 


Bought now, Westinghouse Type CSP Prelubricated 
Motors need no greasing till 1950! Extensively field tested 
in thousands of motor applications, the prelubricated 
ball bearings in Westinghouse Type CSP general-purpose 
motors have proved they can operate five years... 
24 hours a day ... without greasing. Overgreasing and 
consequent grease seepage into windings is eliminated. 
One of the major items of induction motor maintenance, 
periodic greasing, has been reduced to one grease packing 
job in five years. 

Every Westinghouse Type CSP Motor up to 3 hp 
carries the “Prelubricated” label. For complete informa- 
tion on how the Type CSP Motor can reduce your mainte- 
nance, write for D.B. 3100-CSP. Westinghouse Electric 
Corporation, P.O. Box 868, Pittsburgh 30, Pa; = J-21317-8 


FORGET LUBRICATION... 


till 1950! 





LIBERAL 
SUPPLY 
OF GREASE 


SNAP RING 


. REMOVABLE 
ADVANTAGES OF WESTINGHOUSE SEAL 
TYPE CSP PRELUBRICATED MOTORS ia 


@ Prelubricated Sealed Ball Bearings reduce lubri- 
cation maintenance. .. assure longer grease life 
@lmproved Tuffernell Insulation 
DOUBLE 
@ Dynamically Balanced Rotor WI DTH 
@ Die-cast Rotor with oversize fan er BEARING 
eliberal Through-ventilation—air enters front, 


Deoteataan ste i: Type C5 Mi vio 








We IN 25 su OFFICES EVERYWHERE 


Page 18 The National Provisioner—August 4, 19% 











Saratoga Meat Products Co., Chicago 


Saratoga lightens the load 


with Wear-Ever 


Each piece of Wear-Ever aluminum equip- service at peak efficiency in your plant. 
ment in Saratoga Meat Products Co., repre- 


nine . And the new Wear-Ever . . . ready for you 
sents a substantial saving in weight ...a ; 
s : as soon as manpower and materials are 
welcome help in handling. : f 
a : ; available . . . promises even more. A new, 
In addition to lightness, other important , 
Ae’ 2 ' extremely hard aluminum alloy means even 
qualities make Wear-Ever equipment a fa- age aang ; ee 
ak . GER greater durability. “Objective Engineering 
vorite with meat packers. Aluminum’s friend- 


. fits each piece to do its job better, longer. 
liness to foods protects flavor, color and P J eae 





nutritive values. Write for complete details on [wear-ever 


And when it comes to cooking equipment, meeting your needs with Wear- Alb 
Wear-Ever aluminum’s exceptional conduc- Ever. The Aluminum Cooking ey 
tivity means quick, thorough cooking. Rug- UtensilCo.,408 Wear-Ever Bldg., 


ged construction means years of durable |New Kensington, Pa. 


TRADE MARK 


REG.U.S. PAT. OFF 











Made of the metal that cooks best . . . easy to clean 
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¥%& Armour’s Casings are uniform and strong. They Jj.) 
will reduce your breakage to a minimum. Because | ot 
of their elasticity they make the sausage look plump, § cial 
firm, fresh and appetizing. They are the ideal casing J ¢,. 





for pork sausage, as our many users will testify. Your “C 
nearest Armour Branch or Plant will give you the § joo 
utmost assistance in providing you with these fine, nat data 
ural casings within the limits of the available supply. becat 


istra 
ARMOUR i :: 
suffi 


and Company _ 
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COURT SAYS PRESENT 
CEILINGS ARE VALID 
FOR NON-PROCESSORS 


HE Emergency Court of Appeals 

ruled this week that price ceilings 
on beef are valid as they affect non- 
processing slaughterers. The action off- 
sets the decision handed down by the 
same court last March (see THE Na- 
TIONAL PROVISIONER of April 7, page 
38) in which the court set aside RMPR 
169 as it affected non-processing slaugh- 
terers on the ground that this segment 
of the industry was not breaking even 
under ceiling prices. 

At the time of the earlier ruling the 
court vacated its judgment on the basis 
of a plea for reconsideration by the 
Office of Price Administration. The 
packers involved in the Heinz case did 
not oppose this action since, at the 
same time, OPA agreed to abandon its 
plan to cut the special subsidy for non- 
processing slaughterers from 80c to 30c 
per cwt. 

The court took the position this week 
that the correctness of its earlier deci- 
sion had become an academic question. 
The opinion, in part, said: 

“Pursuant to the leave granted by 
our order of April 2, 1945, the admin- 
istrator has introduced into the record 
additional evidence of actual operating 
results for the whole of 1944 in respect 
of 46 non-processing slaughterers 
daimed to be representative of this 
segment of the industry. Similar fig- 
ures for the early months of 1945 have 
been given in respect to 22 non-process- 
ing slaughterers. The majority of the 
companies were shown to be operating 
profitably, and generally their operat- 
ing experience was shown to be more 
favorable than in the prewar years 
1936-1939. 


“The figures indicate that most of 
them were able, during 1944 and the 
early months of 1945, to purchase cat- 
tle at prices below the maxima’ of the 
respective stabilization ranges, and well 
below the prices at the Chicago market 
quoted in our previous opinion. As com- 
plainants frankly recognize, ‘The finan- 
cial results of actual operations must 
overturn any calculation based upon the 
Chicago market prices.’ 

“Complainants have also introduced 
some additional evidence but it is un- 
necessary to set forth and analyze in 
detail either the complainants’ addi- 
tional evidence or that of the respondent 

ecause in their brief on reconsidera- 
ton complainants ‘concede further that 
m the absence of substantial evidence 
rebutting that presented by the admin- 
istrator the burden of proof shifted to 

complainant and that they have not 

iiciently rebutted the administrator’s 

ce regarding the year 1944 or the 
(Continued on page 36.) 








NWLB Opens Way for Extension of Recent 
Wage Adjustments to Independent Packers 








HE jurisdiction of the meat pack- 

ing commission of the National War 
Labor Board has been extended to en- 
able it to act on requests for voluntary 
adjustments to extend the basic and 
“fringe” wage adjustments of the “big 
five” meat packing agreements to com- 
panies not included in the agreements 
who have similar operations, and to 
employes outside of the bargaining 
units represented by the unions involved 
in the “big five” cases who do com- 
parable work and whose working con- 
ditions and wage rates have historically 
followed the same pattern. 

When the commission was established 
in March, its jurisdiction was restricted 
to wage matters arising in the plants 
covered by the master agreements be- 
tween the five major companies: Swift 
& Company, Armour and Company, 
Wilson & Co., Cudahy Packing Co. and 
John Morrell & Co., and three unions: 
United Packinghouse Workers (CIO); 
Amalgamated Meat Cutters and Butch- 
ers Workmen of North America (AFL), 
and the National Brotherhood of Pack- 
inghouse Workers, which is affiliated 
with the Confederated Unions of 
America. 


The announcement by the National 
War Labor Board this week said that 
the new authority will enable the com- 





AMI AND NIMPA GATHER 
DATA TO SUPPORT PLEA 
FOR CEILING REVISION 


The accounting committees of the 
American Meat Institute and the Na- 
tional Independent Meat Packers Asso- 
ciation are cooperating in the compila- 
tion of cost data needed for the proper 
presentation and support of petitions 
for the general revision of prices under 
the Barkley-Bates amendment to the 
Emergency Price Control Act. 


The committees have developed four 
forms to be used by packers in report- 
ing results of June and July operations 
(separately) for each of the four spe- 
cies of livestock. The cooperation of all 
firms engaged in meat packing is de- 
sired. The data will be summarized 
and prepared for presentation in such 
form as to prevent the identification of 
individual companies. 


Packers wishing to cooperate, but 
who have not received copies of the 
forms, should request them of George 
M. Lewis, director of the department of 
accounting, American Meat Institute, 
59 East Van Buren, Chicago 5, III. 


mission to act on agreements made be- 
tween independent packers and unions 
which seek to extend the provisions of 
the national board’s directive order of 
February 20, 1945, and the provisions 
of the agreements made by five firms 
named above and the unions which were 
approved as modified by the NWLB and 
the Director of the Office of Economic 
Stabilization. These provisions relate 
to payment for time spent in changing 
clothes on the premises, furnishing of 
work clothes, tools and safety equip- 
ment and the extension to 36 hours of 
the guaranteed work week. 

A more detailed definition of the 
jurisdiction of the commission became 
available late this week. The commis- 
sion has jurisdiction over: 


(1) Provisions in labor agreements 
(for production employes only) di- 
rectly connected with “fringe” adjust- 
ments and incidental issues such as 
shift premiums and call in pay. Its 
jurisdiction does not extend to general 
wage increases or intraplant wage ad- 
justments. Any issues submitted to the 
commission which are not under its 
jurisdiction will be referred by the 
group to the Regional War Labor 
Boards for approval. 

(2) Companies with operations com- 
parable to those of the five companies 
now operating under the _ so-called 
“fringe” adjustments. Comparable op- 
erations presently are being interpreted 
as those in federally inspected packing 
plants conducting killing operations. 
There is some question at the moment 
whether “comparable operations” in- 
cludes (a) non-federally inspected pack- 
ing plants conducting killing opera- 
tions, (b) manufacturing branch houses, 
provision houses, sausage plants, and 
(c) certain by-product plants. This 
question is before the National War 
Labor Board for consideration. 


Appeals from denials or modifica- 
tions of such voluntary applications by 
the commission may be taken to the 
national board subject to all of the rules 
applicable to rulings on voluntary ap- 
plications made by regional boards and 
other commissions of the Board. 

The commission was set up originally 
to include one representative from each 
of the meat packing companies in- 
volved and one representative from 
each of the three unions. Labor, the 
meat industry and the public have one 
vote each as a group, however. Meat 
packing representatives on the commis- 
sion are R. A. Keyer of Armour and 
Company; J. R. English, the Cudahy 

(Continued on page 42.) 




























































































Examples of Meat Plant 
Cutting Floor Layouts 


ting floors are mechanized to a 

high degree, and a number of 
small and medium-sized packers have 
adopted conveying equipment, power 
saws, belly rollers and other power ma- 
chinery in this department, there are 
still a good many meat plants in which 
cutting operations are not as efficient as 
they might be. 

In some cases, while overall re-ar- 
rangement and modernization of pork 
cutting facilities undoubtedly would be 
desirable, very slight changes in present 
procedure and equipment would produce 
immediate worthwhile savings at low 
cost. Thus, while it may not be feasible 
for a packer to install a moving top 
table, shoulder knife, etc. at the present 
time, it may be practicable and eco- 
nomical to provide automatic cut down 
of the sides and a conveyor or other 
means of disposing of trolleys. 


A LTHOUGH many large pork cut- 


Difficult to Compare 


It is difficult to make a fair compari- 
son of the cutting room operations of 
two or more packers, even though they 
handle about the same volume of prod- 
uct. In one cutting room the work may 
stop with the production of the whole- 
sale cuts as they are sold fresh or go 
to the cellar; in another, some of the 
pork may be boned, trimmings may be 
processed, etc. Comparisons of man- 
hour output are deceptive unless it is 
known that the operations involved are 
very similar. 
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Generalizations as to the relative 
ciency of different kinds of facilities » 
equipment arrangements are algo m. 
wise. For example, some of the 
layouts shown on this page are g 
and relatively unmechanized—yet 
have performed well for the packers), 
whose plants they are installed. Th 
layouts are not offered as recommend 
tions, but rather as examples of 
ways in which some packers have » 
ranged their equipment and carry oy 
their operations. 

Figure 1 shows the cutting room hy. 
out in one midwestern plant. (Pho) 
graphs of this installation will be fou 
on page 24.) While product is moyy 
manually throughout the different op. 
erations, other mechanical aids, inglg 
ing a band saw, scribe saw and belly 
roller, are employed. 

In this instance considerable labor js 
required to move product from tablet 
table and from worker to worker, } 
would also appear desirable to work og 
some means by which the sides could} 
brought to the cutting room by rail an 
dropped at the head of the cutting tabk 
rather than chuting them down to pik 
up as they appear in Photo 1 on page 

Figure 2 shows the cutting room ing 
mid-southern plant in which an 11-ma 
crew handles 60 to 65 hogs per hour 
In this case considerable trimming an 
boning are done by the cutting rom 
gang. The workers (numbered) perform 
the following operations: 


1) Pushes hogs and stamps ribs; 
2) Chops shoulder and saws ham; 9) 
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COOLER 
Photo shows a small ® ®& 
pork cutting setup ® 
with moving table 
which will handle SHOULDER 
up to 200 hogs per scree TABLE 
hour. In the layout FA 
at right, product is 
moved by “carry 
and shove” methods, 
but power - driven 
equipment is em- 
ployed for cutting ROLLER enc 
off legs, etc., for 
scribing and rolling ® 
the sides. pusner ©) FIGURE 2 ( 
CHOP SHOULDERS This layout is 
Pui. ® © ae ing satisfactorily 
ROLLER yy ®& y ®& one packer. The 
/ ting tables are 
o ranged for e@ 
+ movement of 
uct and the 
© cuts can be 
and handled by 
% e = [— al workman. A 
© ® tion of the work 
formed by the 
® ® bered operators 
be found starting 
®%® @®? this Page. 
are carried by 
(not shown) 


JO) 


cut-down point. 
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ham; 3) 





Uses scribe saw and pulls loin; 4) Sepa- 
rates back and belly, lifts ribs and 
removes lean meat from back fat; 5) 
Trims belly, trims belly trimmings and 

fat back in truck; 6) Runs band 
saw, removing leg from ham and sepa- 
rating shoulder into picnic and Boston 
putt, removes neck bones and works up 
jowl, pigs feet and hock; 7) Trims ham, 
removes pig tail and faces ham; 8) 
Skins Boston butt, separates butt and 
plate and trims picnic; 9) Trims jowl 
and other trimmings; 10) Bones Boston 
putts; 11) Grades loins, etc. 


In this installation the rail from the 
cooler is continued over the cutting 
table with the trolleys dropping into a 
truck. 

There is considerable weight behind 
the contention that, except for very low 
yolume units, it is just as desirable for 
small plants to have conveying equip- 
ment in their pork cutting rooms as it 
is for those with large capacities. It is 
pointed out that conveying equipment 
enables the packer to make use of re- 
yolving knife shoulder cutters, belly 
rollers, side splitting machines and 
other mechanical devices. In smaller in- 
stallations the main table is frequently 
of the moving top variety, while the 
subsidiary tables for handling hams and 
shoulders are fixed. 


The illustration at the top of page 22 
shows the cutting room at the plant of 
the De Angelis Packing Co. in New 
York City. While this installation is 
rated at 120 hogs per hour, the proces- 
sor reports that 1000 hogs can be han- 
died over it in a five-hour day without 
crowding. 

The same equipment, arranged in a 
slightly different manner, is shown in 
Figure 3. 

Figure 4 illustrates a 150-hog per 
hour cutting room layout using one 
conveyor table. 

Experience of packers has proved 
that several operations may be per- 
formed satisfactorily while the cuts are 
on the moving table. Hams may be 
trimmed, even at a high rate of speed, 
while traveling on their table and there 
is no necessity for pulling them off on 
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FIGURE 3: 120 PER HOUR 
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FIGURE 4: 150 PER HOUR RATING (ALLBRIGHT-NELL CO.) 


stationary trimming boards. Skinned 
ham finishing can also be performed on 
the moving top, and neck bones may be 
removed as shoulders travel along on 
their table. The latter work may also 
be done on stationary side boards. Both 
shoulder butts. and loins may be pulled 
as they travel if the cuts are placed on 


hooks attached to the flights of the 
moving table. 


Figure 5 and Figure 6 show more 
elaborate arrangements which are nec- 
essary when a large volume of product 
is being handled. 


Figure 5 shows the cutting floor at 


FIGURE 5: ABOUT 600 HOGS PER HOUR ARE HANDLED ON THIS FLOOR 
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the Kingan & Co. plant at Indianapolis. 
Note that the hams move in a direction 
opposite to that taken by the fat cuts 
and shoulders after they are removed 
from the sides. Pork loins are weighed, 
graded and boxed on the Kingan cutting 
floor. 


Figure 6 (page 40) shows cutting 
floor layout at the Krey Packing Co. in 
St. Louis. Handling is completely mech- 
anized from the time the carcasses 
leave the chill room and move by chain 
up to the cutting floor, until the various 
cuts are deposited, via chute, in curing 
departments, trimming room, fresh pork 
holding cooler, ete. Trucking is confined 
to selected cuts, such as fancy D.C. 
bellies. The cutting line forms almost & 
complete loop without subsidiary 
branches for the different cuts. The 
capacity of this cutting floor is 600 hogs 
per hour and the normal working force 
is 80 to 85 operators. 


The cutting floor should be so lo- 
cated with relation to other plant fa- 
cilities that chilled sides may be railed 
into it with minimum travel and labor 
and most of the product chuted from 
the floor to the trimming and grading 
rooms and the curing cellars below. 
Where the same gang works on kill 
and cut it is also an advantage to have 
the two departments located so that the 
shift may be made without loss of 
time. 


At the present time there seems to be 
some trend toward combining cutting 
and trimming operations on the same 
floor if space is available. Those who 
favor such an arrangement point out 
that a certain amount of space may be 
saved, that it dispenses with some 
chutes, that trimming operations can be 
kept in step with cutting and that 
product deterioration resulting from 
handling, delays, etc. can be minimized. 

During the war a number of packers 
have been handling their “tushonka 
hogs” entirely on the cutting table. The 
sides are broken down into rough cuts, 
boned on side tables and carried by 
the moving top to the cutter which 
slices them into pieces suitable for 
cooking and canning. 


Adequate lighting is a necessity in 
the cutting room where inaccuracy may 
prove very costly. While natural light 
from skylights is desirable, a number 
of cutting floors which have been in- 
stalled or modernized in recent years 
have been furnished with fluorescent 
illumination. In some cases the light- 
ing fixtures have been placed direct- 
ly above and only a few feet dis- 
tant from the working surface. In sev- 
eral modern cutting rooms the level of 
illumination (with fluorescent lamps) 
is 20 foot candles, the same as the 
I.E.S. recommendation for this location. 
In one new installation the light in- 
tensity is 50 foot candles on the cutting 


(Continued on page 40.) 


SMALL CUTTING FLOOR 
1) Shows the chopping operation; 2) Saw- 
ing off the foot with the band saw; 
3) Scribing the side; 4) Note the knife 
boxes; 5) Roller and belly table. 


Page 24 














The National Provisioner—August % 16 





Restrict Supplies 
to Affiliated and 
Controlled Outlets 


MENDMENT 14 to Control Order 1 
is designed to prevent retailers, 
wholesalers and processors of meat 
ucts from acquiring slaughter- 
and diverting meat supplies to 
controlled outlets, the Office of Price 
Administration declared in announcing 
the new restriction this week. The ac- 
tion is also intended to prevent slaugh- 
terers from acquiring retail, wholesale 
@ processing establishments and di- 
yerting their products to them. 

The amendment does not prohibit 
afiliations — but does control the 
amount of meat that can be diverted to 
any affiliated outlet, OPA explained. 

The amendment prohibits a Class 1 
or 2 slaughterer who has become affi- 
jiated, on or after July 29, with a re- 
tail, wholesale, industrial user, institu- 
tional user or other primary distributor 
establishment from delivering to such 
establishment a greater proportion of 
meat than was delivered to such estab- 
lishment from the slaughterer or the 
slaughtering establishment during the 
three reporting periods immediately 
preceding July 29, 1945. 

Aslaughterer becomes affiliated with 
am establishment, under the amend- 
ment, if, among other things, either 
owns or controls the other, or either 
owns or controls more than 10 per cent 
of any class of stock of the other, or a 
partnership interested in the other. 
Ownership or control, directly or indi- 
rectly, is included. 

Arrangements under which the 
slaughterer agrees to give to any par- 
titular outlet a larger percentage of 
current production than was delivered 
during the three preceding reporting 
periods, and loans, credits or advance- 
ments by one establishment to the other 
to an amount over 5 per cent of the 
monthly sales of the establishment are 
also considered affiliations. 


Each slaughterer who thus becomes 
affiliated must submit a report contain- 
ing specified information, within 10 
days after the affiliation. Class 1 and 
Class 2A slaughterers will submit their 
Teports to the OPA national office and 
Class 2B slaughterers to the district 
office with which they are registered. 
Each slaughterer must keep a record 
af his meat deliveries to the affiliated 
establishment. 

OPA explained that the agency’s fair 

ution program provided that 
slaughterers should deliver into geo- 

Waphical areas now the same propor- 
tion of their current meat supplies they 

into the areas in the first 
Quarter of 1944. The program also pro- 
Vided that the meat would be delivered 
tothe same classes of trade in the areas. 

Some retailers, and groups of re- 

» have acquired slaughtering 
Dlants, and have gained for themselves 
More than their fair share of the meat 


(Continued on page 43.) 
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ESSKAY CAR CARDS DO WARTIME SELLING JOB 











| gree ~~ herewith are four of the attractive car cards being used in 
Baltimore, Md., street cars and buses by the Wm. Schluderberg-T. J. Kurdle 
Co. to remind consumers of the quality and flavor of Esskay meat products. 
They are beautifully printed in natural colors and are reported to have attracted 
much favorable attention. Most of the cards illustrate the product as it appears 
when bought and also when ready for serving, with the Esskay logotype promi- 
nently featured and the statement, “Government inspected for purity and whole- 
someness” appearing in white against a color strip at the bottom of the card. In 
addition to the Esskay products shown on the accompanying illustrations, other 
cards feature the company’s open kettle rendered pure lard and all pork sausage. 
Advertising of this nature plays an important part in keeping brand names alive 
in the minds of the consuming public during periods of short supply, such as the 
present, and helps to build a firm foundation for aggressive merchandising cam- 
paigns in the postwar period, when more normal market conditions will return. 
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Handling Chitterlings 


In handling chitterlings, some care 
must be used in stripping the middle or 
black gut of fat without tearing the 
tissue. 

Cleansing is the first operation, and 
this can be done on perforated pipes 
equipped with a spring valve within 
easy reach of the operator. These are 
constructed so that the pipe may be 
run inside the whole length of the gut. 
A stream of water through this pipe 
will remove the foreign matter and 
cleanse the gut. 

The gut is then carefully defatted 
and further cleaned. A regular casing 
fatting machine can be used for clean- 
ing or the gut can be split and cleaned 
by hand. Then turn and reclean. In 
turning the blind end, a series of broom- 
sticks placed upright in a bar running 
over the tub will be found practical. 
The sticks should be 12 to 16 in. long. 

After cleaning, the gut is placed in 
a vat of ice water where it is allowed 
to remain until thoroughly chilled and 
bleached. Then the chitterlings are tied 
with string in bundles and spread on 
screens or draining pans in the offal 
cooler at a temperature of 34 to 36 
degs. F. 

FRESH CHITTERLINGS: Fresh 
chilled chitterlings are packed on the 
following day in 25- and 50-lb. boxes 
lined with wax paper and cheese cloth. 
They are placed in layers crosswise of 
the box, and paper or cloth is folded 
back to fully cover the product. Chit- 
terlings retain a pink color for a very 
short time and should be marketed 
promptly. 

D. C. CHITTERLINGS: Chitterlings 
can be cured by rubbing them carefully 
with salt and packing them in well- 
salted layers. Overhaul in three days. 
Another way of curing them is to pack 
them with about 30 per cent salt in a 
perforated tieree; after draining over- 
night they are shaken and again salted 
with enough salt to equal 30 per cent 
of their shipping weight. The salted 
chitterlings can be packed and shipped 
or sold locally on overhauling date. 
They should not be carried longer than 
15 days. Cured chitterlings are sold in 
sets, each 12 in. long, tied in bundles. 
Dry salted chitterlings are also packed 
in salt in slack barrels. 


PICKLED CHITTERLINGS: To 
Pickle chitterlings, place them in 100 
. brine immediately after they are 
thoroughly cleaned and chilled. Pickled 
chitterlings can be shipped immediate- 
ly. They should be overhauled in a week 
if they are held. Chitterlings can also 
BM cooked and pickled. They are cooked 
212 degs. F. for two hours, chilled 

it, packed and shipped imme- 


diately in 100 deg. plain pickle. Cooked 
chitterlings should not be held in stock. 
FROZEN CHITTERLINGS: If held 
in storage, chitterlings are packed in 
boxes lined with paper and then with 
beef cloth large enough to cover the 
product. They are immediately removed 
to the freezer, and frozen on shelf coils. 
If these are not available the boxes 
should be piled on racks so that there 
is an air circulation space all around 
them. When thoroughly frozen they 
may be taken to the storage freezer at 
15 degs. F., using a 1-in. wood strip be- 
tween boxes to allow air circulation. 


SWEDISH POTATO SAUSAGE 


Swedish potato sausage is a hearty 
meat specialty. A midwestern sausage 
manufacturer wants to know how it is 
made. He writes: 


EDITOR THE NATIONAL PROVISIONER: 
You probably have a formula for a product 


known as Swedish potato sausage. Will you send 
it to us? 


The following formula for this prod- 
uct is highly regarded by those who 
have used it: 


50 Ibs. trimmed beef flanks, medium fat 
50 Ibs. pork trimmings, half lean and half 


fat 
40 lbs. peeled raw potatoes 
8 pieces of onion 


The trimmed beef flanks, pork trim- 
mings, potatoes and onions should be 
ground through the %-in plate of the 
grinder. Put in the mixer and add the 
following seasoning: 

3 Ibs. salt 
8 oz. ground pepper 
2 oz. ground allspice 

Many sausage manufacturers and 
packers have found convenience in the 
use of ready prepared seasonings or 
specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such balanced 
seasonings also insure that each batch 
of sausage will be flavored the same. 

Mix all ingredients thoroughly for 3 
minutes. Stuff in well selected beef 
round casings free from scores or in 
corresponding artificial casings. If there 
are weak spots in the beef round cas- 
ings they may break during cooking. 
The casing should be cut 16 in. long 
and stuffed like round bologna. 

Owing to the ingredients, potato 
sausage will turn dark if it is exposed 
to the air. It is necessary, therefore, to 
keep the air from it. This is done by 
keeping the sausage in a weak salt 
water brine. Care should be taken to 
see that the sausage is covered with the 
brine at all times. 

Swedish potato sausage is not cooked, 
but sold fresh. The consumer cooks it 
at home, serving it piping hot. 
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MAKING HAM SPREAD 


A sausage manufacturer wants a 
formula for ham spread in which he can 
use shank and butt trimmings. He 
writes: 


EDITOR THE NATIONAL PROVISIONER: 

We would like to use some of our shank and 
butt ham trimmings in making a spread to be 
distributed at frequent intervals to our regular 
retail outlets. Can you suggest a formula for 
such a product? 

The trimmings are smoked on trays 
or screens until they have a good color 
and smoke flavor. They are cooked for 
15 to 30 minutes in water at 212 degs. 
F. The trimmings are ground through 
the %-in. plate and may then be 
chopped briefly in the silent cutter or 
ground through the fine plate. 

The following seasoning ingredients 
may be used in making a ham spread. 
For each 100 lbs. of meat add: 

1% Ibs. ground mustard 
4 oz. pepper 
% oz. red pepper 
and mace, cloves and nutmeg to taste. 
Some water may be added to the meat 
in the silent cutter. 

Some processors vary straight ham 
formula by including some mayonnaise, 
chopped pickle and other spices. Sev- 
eral of the ingredients which may be 
used in making ham spread are diffi- 
cult to obtain at the present time. 

If the product is to be sold without 
putting it in air-tight containers, the 
processor must maintain close control 
over his own stocks and watch those in 
his dealers’ stores since the spread is 
perishable. 


BEST THAWING TEMPERATURE 


An eastern processor wants to know 
the best temperature to use for thaw- 
ing frozen hams and shoulders from 
the standpoint of avoiding spoilage. He 
writes: 


EDITOR THE NATIONAL PROVISIONER: 

We have talked with several packers about the 
proper temperature for thawing our frozen pork 
cuts and their ideas seem to differ. What is the 
best temperature from the standpoint of avoiding 
spoilage? 

While some packers hurry up thaw- 
ing by exposing the cuts to tempera- 
tures of 55 to 60 degs. or higher, some- 
what lower temperatures are safer, 
even though they may take longer to 
do the job. Surface bacteria are likely 
to develop rapidly if the meat becomes 
too warm during thawing. 

A temperature of 40 to 45 degs. F. 
appears to be most desirable for thaw- 
ing fresh frozen pork cuts. 

It is sometimes forgotten that if the 
temperature of the meat is raised too 
high during thawing, it may be several 
days before the internal temperature 
drops to 36 to 38 degs., even though 
the curing pickle and curing room are 
held at the proper temperature. 


Page 27 








TRADE MARK 


THE QUALITY TRADE MARK 


For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are eae gam plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach y- 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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LINDNER FIRM HONORED FOR PRODUCTION 


HE War Food Administration Achievement “A” award for production 

excellence was formally tendered the Lindner Packing & Provision Co, 
Denver, Colo., late in June during colorful ceremonies in the outdoor Greek 
theater of Denver’s Civic Center. The program, which was widely heralded 
in the Denver press, was broadcast over three local radio stations. 


Employes and their families by the hundreds, as well as numerous friends 
and customers of the 35-year-old meat packing firm, witnessed the cere. 


monies, the highlight coming when Capt. Carl A. Dellgren, commanding 
officer of the Quartermaster Market Center at Denver, presented the “A” 
award flag to a group of company officials headed by Al Klingstein, presi- 
dent, and H. G. Potts, sales manager. 

A token presentation of “A” pins to employes was made by Charles W. 
Lilley, WFA representative. The speech of acceptance was delivered by 


John Karlos assisted by Fred Norden. Martial music during the ceremonies 

was furnished by the local American Legion band. P 
Shown in the top photograph holding the award flag are (1. to r.) Baw 

Abbey; Al Klingstein, president; H. G. Potts, sales manager; Capt. Carl A 

Dellgren; Charles W. Lilley, WFA representative, and J. J. Conway. 
The lower photo depicts the stage during the ceremonies with Am 

flags and those of the 40 United Nations supplying a colorful bac 











EXPORT HORSEMEAT CEILING For Zones 1 and 3 (inspected) the ¢ 


ing price for a case of 48 12-02. 
In Amendment 6 to MPR 367, effec- $6.65, while the Zone 2 ceiling is 


tive August 6, the Office of Price Ad- Zones 1 and 3 ceiling for a case 
ministration has established ceiling 20-oz. cans is $5.25 and the 
prices for canned horsemeat for export. maximum is $4.75. 
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—. every large family or business 
proves it! Continental’s family will 
give you perfect packaging service. We've 
got the facilities and personnel to do it. 
We'll analyze your problem impartially 
and come up with the ideal package. 

We can meet your needs, for now we 
cover every phase of packaging—metal 
containers, liquid-tight paper cups and 


containers, fibre cans and drums, steel 
pails and other heavy duty containers. 

Uncle Sam is our chief customer now. 
But keep your eye on Continental! And 
on Continental’s trade-mark, too! It 
stands for one company with one policy 
—to give you only the best in quality 
and service. 


Tune in: “REPORT TO THE NATION” every Sunday over coast-to-coast CBS network 


CONTINENTAL 


C 


PAPER 


DIVISION 
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CONTINENTAL PAPER CONTAINERS—Our complete line 
of attractive paper cups and protective liquid-tight con- 
tainers has long been widely used by food and meat 
packers and by dairies everywhere. Especially popular 
for packing moist foods of all kinds. Space-saving nested 
cups are available in 6, 8, 12 and 16 oz. capacities, 
plus Mono Containers in sizes from 1}4 oz. up to 10 Ib.; 
liquid-tight cylindrical containers range from 4 pint to 
10 Ib. capacity. 
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This stainless steel packaging 
table is but one of many meat 
packing applications for lustrous 
Republic ENDURO. Others in- 
clude: vats, cookers, conveyors, 
tanks, troughs, chutes and sinks. 


Lustrous, bright, sanitary appearance—plus factor 
of Republic ENDURO Stainless Steel—pays 
promptdividendsinimprovedemployee relations. 


ENDURO is clean—and remarkably easy to 
clean. It makes work easier. Employees take 
pride in keeping it spotless. They find new in- 
centive in the bright, cheerful atmosphere cre- 
ated by gleaming ENDURO equipment. 


And its smooth, shiny surface never wears out, 


a 
ent 
2. 
& 
2 
2 


‘in many ways 


because ENDURO iis solid stainless steel all 
the way through. 


There are many other reasons, too, why it will 
pay you to specify ENDURO Stainless Steel. See 
your equipment manufacturer or write directly to: 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division «+ Massillon, Ohio 


GENERAL OFFICES © CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N. Y. 


The National Provisioner—August 4, 19% 





ap anddewn the MAY TRAIL 





ll 





Personalities and Fivents 


if the Week 


@ Victor Conquest, director of research 
for Armour and Company, is one of 
900 American technical experts who are 
now investigating Germany’s technical 
industrial war secrets under the direc- 
tion of the joint chiefs of staff and in 
conjunction with the Foreign Economic 
Administration. Klare Markley, head of 
the oil, fat and protein division of the 
U.S. Department of Agriculture, is also 
participating in the project. 

eC. W. Kitchen, Director of Marketing 
Services, U. S. Department of Agricul- 
ture, has designated M. O. Cooper as 
order administrator and A. B. Smeby as 
alternate order administrator of War 
Food Order 139. 

@City engineering plans for a new 
Packingtown sanitary sewer line at 
Oklahoma City have been turned over 
to an engineering firm engaged by the 
city council and a formal application 
for approximately $21,000 for engineer- 
ing fees will be made to the federal 
works agency as soon as the plans are 
approved, it was announced recently. 


@The Valley Meat Co., Walla Walla, 
Wash., has been incorporated with a 
capitalization of $50,000 to conduct a 
general slaughterhouse business. Incor- 
porators are Franklin F. Cline, Shirley 
Jeanne Cline and Charles Baker. 
@James Tanner, 27, a blind Negro 
worker, is able to contribute his share 
to the war effort by sealing cases of 
lard at the plant of the Rath Packing 
Co., Waterloo, Ia. Once a student at 
the Iowa School for the Blind, he can 
walk from machine to machine unas- 
sisted. He studied voice training at Fisk 
University, Nashville, Tenn., where he 
received a degree in religious studies. 
®Lt. Col. David H. Crooks has been re- 
leased from active duty with the Army 
Air Forces and has rejoined the public 
relations department of the Kroger 
Grocery & Baking Co., Cincinnati. He 
was ordered to active duty with the 
Army Exchange Service at Ft. Meade, 
Md., in March, 1942. 

®Charges that Cincinnati’s meat sup- 
ply had been reduced by the recent sale 
of the John F. Stegner plant there to 
the National Packing Co. were made by 
former customers, who asserted that 
they have been receiving only one side 
of beef weekly from the firm, irre- 
spective of previous purchases, and that 
the remainder of the production is be- 
ing shipped out of the city. 

*Paul A. Johnson of the sales depart- 
ment of Oscar Mayer & Co., Chicago, 
who has written more than 11,000 let- 
ters to OM personnel in the armed 





WILSON COMPLETES COURSE 


Edward Foss Wilson (left), president, Wil- 
son & Co., Inc., receiving diploma from 
H. Struve Hensel, Under Secretary of the 
Navy, upon successful completion of the 
Navy Civilian Orientation Course held re- 
cently at Columbia University, New York. 


forces, is taking a well-earned vaca- 
tion, part of which he plans to spend 
in Omaha, Neb., his “old home town.” 
While there, he expects to get in some 
visiting with former business associates 
at the plant of the Cudahy Packing 
Co., with which he was associated for 
a number of years before joining the 
Oscar Mayer organization in 1937. 

® Richard A. Simmonds, specialist on 
the preparation and merchandising of 
dog food, will leave the West Coast to 
return to his New York office around 
September 1, after spending several 
months in San Francisco in connection 
with the expansion of the Ansel W. 
Robinson dog food plant there. 


@ So serious is the red-point shortage 





$—A FIVE SPOT 


For G. |. Pictures 


@ We want interesting pictures, taken 
by service men and women, of ways in 
which meat is handled, sold and pre- 
pared in foreign countries and of the 
manner in which it is transported, 
prepared and consumed in the war 
zones. THE NATIONAL PROVI- 
SIONER will pay $5 for each photo- 
graph accepted. Photographs should 
be glossy finish, clear prints and if 
smaller than 3 x 3 in. should be en- 
larged or the negative should be fur- 
nished to us for enlargement. 

@ Photographs should be accom- 
panied by a statement giving the own- 
er’s name and address, the name of 
the person who took the photograph, 
the country and city where it was 
taken, the names (if possible) of per- 
sons in the picture and all available 
information describing the scene, the 
type of meat, the operations illus- 
trated, etc. Do NOT clip this sheet 
to the photograph. Use a piece of 
cardboard in the envelope in which 
the picture is mailed to prevent bend- 
ing. 

@ Any picture which is accepted, and 
for which $5 is paid, becomes the 
property of the Provisioner; pictures 
which are not usable will be returned 
to the sender. Mail the photographs 


to: 
THE PICTURE EDITOR, The Na- 


tional Provisioner, 407 South Dear- 
born, Chicago 5, Il. 
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among Oklahoma eating places that 40 
per cent of the state’s restaurants are 
closed down with little prospect of re- 
opening in the near future, according to 
a recent report by the Oklahoma Res- 
taurant Association. 

@The middle Georgia Abattoir, Inc., 
was opened late last month in Macon, 
Ga. The $25,000 unit, having a capacity 
of 60 cattle or 100 hogs daily, is under 
the management of Abbott Frank. 


@ As the municipal abattoir of Austin, 
Tex., went into its first day’s operation 
under full federal inspection on July 19, 
Eldred Perry, superintendent, predicted 
that there would soon be a substantial 
increase in the amount of meat avail- 
able to Austin consumers. 

@ Arthur H. Carver of the industrial 
relations department of Swift & Com- 
pany has retired from active service 
after a quarter-century spent in the de- 
velopment of a program of training for 
Swift employes. Carver joined the com- 
pany in 1920, after 18 years as a public 
school administrator. He will continue 
to reside in Oak Park, III. 


@ Meat packers all over Pittsburgh are 
still talking about the “dandy stag 
party” at the Hotel Roosevelt at which 
Swift & Company recently entertained 
200 meat packing managers, salesmen 
and department heads. 

@ The Junior Livestock show in Spo- 
kane, Wash., will be staged from May 
7 to 10, 1946, the show directors de- 
clared recently. A number of additions 
to the regular program are already 
being planned. 

@ Gov. Coke Stevenson of Texas, who 
operates a ranch in Kimble county, de- 
clared that the easing of slaughter 
quotas on livestock was a step toward 
breaking the bottleneck barring meat 
from the nation’s tables. “There’s no 
shortage of cattle,” he said, “and the 
order will bring a marked improve- 
ment.” 

@ Lester M. Johnston, 56, purchasing 
agent, Swift & Company, Jersey City, 


Page 31 








passed away suddenly July 24 while on 
his way to work. He had been with 
the company for 39 years, starting at 
Chicago in 1906. In 1920 he was trans- 
ferred to central office, New York, and 
in 1932 became export purchasing 
agent. During the past five years, he 
was purchasing agent, having suc- 
ceeded H. M. Stevens, who retired in 
1939 after having held that position for 
a number of years. : 

® Municipal zoning regulations in the 
San Fernando valley of Los Angeles 
have been modified to permit the con- 
struction of a frozen food and meat 
locker plant at 18517 Ventura blvd., 
Tarzana, Calif., by Mary E. Kennedy. 

® Addressing the Kiwanis club of Jack- 
sonville, Ill., late last month, W. C. 
Haase, member of the agricultural re- 
search department of Swift & Com- 
pany, Chicago, stated that over a ten- 
year period, the volume of sales in the 
meat industry is greater than that of 
any other single business. Ninety-five 
per cent of the people in the U. S. eat 
meat, Haase declared. 

@The Schmidt Provision Co., Toledo, 
Ohio, has applied for permission to con- 
duct unlimited slaughtering operations 
under revised federal regulations, and 
the Jacob Folger Packing Co. of that 
city is filing a similar request. 

@ The Midwest Packing Co., Barring- 
ton, Ill., recently was ordered to sus- 
pend all slaughtering for alleged viola- 
tion of OPA meat regulations. The ac- 
tion was taken in federal ‘district court 
in Chicago. Investigators charged that 
the company had been slaughtering 
beef without a quota. 

@®The Doyle & Son packing plant at 
Perry, Okla., has been acquired by the 
Seymour Packing Co., Winfield, Kans., 
and A. J. Dwyer, affiliated with the Sey- 


CATTLE SPECIALISTS 


The Moog & Greenwald livestock order 

buying company is one of the largest or- 

ganizations of its kind at the Chicago 

yards, specializing in cattle. Hard riding 

Lee Hess (seated) heads the organization, 

assisted by Walter Bornholdt, left, and 
Siegel Hess, son of Lee. 
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mour firm for 32 years, has moved to 
Perry to serve as general manager of 
the new unit. 


@ Injunctions against 23 South Jersey 
slaughterers were filed recently in U. S. 
district court. Frank J. Gazzara, Ham- 
monton, N. J., is among those charged 
with paying over-ceiling prices for cat- 
tle. 

@®T. Harold Dempsey, Camden, N. J., 
district OPA director, declared last 
week that residents of Atlantic City 
and South Jersey could expect an in- 
creased supply of meat in the near fu- 
ture. In the Philadelphia area, he said, 
the increase in supplies for consumers 
is expected to run from 35 to 40 per 
cent, about a third of which will be re- 
flected in Camden and South Jersey. 


@Ten Detroit slaughterers were re- 
cently authorized to slaughter unlim- 
ited amounts of meat and application of 
17 additional firms were being studied. 
Gale Armstrong, special assistant to 
Clinton P. Anderson, Secretary of Agri- 
culture, signed the authorizations in the 
office of Lynes D. Boomer, chairman of 
the Detroit emergency food committee. 
Applications approved were for the De- 
troit Packing Co., Wolverine Packing 
Co., K. Shapiro, Davis Packing Co., 
Cohen & Levenberg, J. A. Krakage, 
Thompson Beef Co., Primeat Food 
Products Co., Frederick Packing Co. 
and J. H. Rozich. 


@Perry Lee Miller, Seattle, a ship’s 
steward, was recently charged with jet- 
tisoning a ton and one-half of beef last 
April off the Alaskan coast because he 
insisted on serving only the choicest 
cuts to his passengers. He was arrested 
by FBI agents who boarded a troop 
transport off Neah Bay. 


@The 15th annual Northeastern Ohio 
meat dealers’ and packers’ golf stag 
was held at Highland Links country 
club, Canton, Ohio, on July 22, with 
110 participants attending the dinner 
and 95 playing golf for a total of 47 
prizes. James W. Durkin, formerly 
manager of the Wilson & Co. office in 
Cleveland, who now operates a retail 
market in North Canton, missed the 
annual affair for the first time when his 
wife gave birth to their sixth straight 
boy. “It’s monotonous!” was his com- 
ment. 

@ Pierre Godin, assistant sales man- 
ager, Wilsil, Limited, Montreal, has 
been appointed special adviser to G. W. 
McSweeney, chief of the meat section 
of the rationing administration, it is 
announced by the Wartime Prices and 
Trade Board. He held a similar posi- 
tion during the Dominion’s first period 
of meat rationing. 

@ Nine hundred employes of the New- 
port, Minn., plant of Cudahy Packing 
Co., who were ordered home on July 21 
by company officials after a dispute 
arising from dismissal of 11 women 
workers, were back on the job July 25 
following an agreement reached in the 
office of Leonard Johnson, state labor 
conciliator. 


® “Packaging for the Air Age” was the 
theme of an air cargo packaging and 
processing conference staged recently 
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ALDAHL, JAMES.—Pfc. James Aldahl, fg. 
mer member of the beef offal department, 
Geo. A. Hormel & Co., was killed in action 
in Italy on April 16. 

CONARD, SILAS F.—Pfc. Silas Co: tor. 
merly employed in the egg breaki de 
partment of Wilson & Co., Atchison, 

was killed in action on Corregidor on Fey 
ruary 16. 

ELDRIDGE, RANSOM.—Ransom T. E 
former employe of the Prem department 
Swift & Company, National Stock Y, 
Ill., was killed in action in Germany 
November 21, it is announced. 

HENRY, RICHARD.—Richard B, . 
former Chicago car route salesman for 
son & Co., was reported killed in action 
France on July 7, 1944, after a pi 
official report that he was missing in action, 


JACOBSON, CLIFFORD.—Sgt. Clifford J 
cobson, on leave from the hog kill depart. 
ment of Geo. A. Hormel & Co., was killed 
in action in Germany on March 20, it is ap. 
nounced. 

KANIA, LEONARD.—Leonard Kania, forme 
employe of the cattle dressing department of 
Swift & Company, National Stock Yards, 
Ill., was killed in action on Okinawa 
April 4. 

KOLAR, FRANK.—Lt. Frank J. Kolar, » 
military leave from the Omaha wholesale 
market of Wilson & Co., died of wounds 
received in action near Aachen, Germany, 
in September, 1944 

LEE, RAYMOND F.—Capt. Raymond F, 
Lee, on military leave from the Providence 
branch of Wilson & Co., has been killed ip 
action, the War Department reports. He was 
a member of the glider infantry, airborne 
troops. 

LEISCHNER, SOLOMON. — Sgt. Soloman 
Leischner, formerly employed by the Rath 
Packing Co., Waterloo, Ia., died in actios 
on Luzon May 8, the War Department has 
announced. Going overseas in December, 
1944, he was wounded in both legs, but had 
been returned to active duty at the time of 
his death. 

MARTINEZ, MANUEL.—Pfc. Manuel Mar 
tinez, former employe of the Oklahoma City 
sweet pickle department of Wilson & Oo, 
was killed in action in Belgium on December 
21, 1944 

MORETON, GLENN H.—Glenn H. Moreton, 
foreman of the Prem department of Swift & 
Company, National Stock Yards, Ill, @ 
military leave, was killed in action over 
Mindoro, in the Philippines, on May 15. He 
was a tail gunner on a B-24 bomber. 
PESHKIN, ALVIN.—Alvin L. Peshkin, for- 
mer employe of the Iowa Packing Co., was 
killed in action on Iwo Jima on February 2. 
A member of the 4th Marine Division, te 
had received several battle decorations. 
RAMIERZ, FERNANDO. —Pfc. Fernanis 
Ramierz, jr., former employe of the Okla- 
homa City sausage manufacturing department 
of Wilson & Co., was killed in action ® 
France on November 13, 1944. 

SMITH, JACK.—Pvt. Jack G. Smith, former 
Ottumwa sausage cooler employe of Jobs 
Morrell & Co., was killed in action on Oki 
nawa on April 20, while serving with the 
infantry. 

STOLTZENBERG, JAMES. — Lt. Jame 
Stoltzenberg, a member of the extra gang 
of Geo. A. Hormel & Co., died of wounds 
received on Negros island in the Pacific. 
SWEARINGEN, MELVIN.—Melvin Swearin- 
gen, formerly employed in the Ottumwa 
sausage department, John Morrell & Co., was 
killed in action in Germany on April 12. He 
entered the service in January, 1943. 
THARP, LOGAN.—Pfc. Logan 5S, Thar, 
former John Morrell & Co. employe in the 
fresh meat department, Ottumwa plant, was 
killed on Luzon in the Philippines on Jan 
uary 28. He was awarded the Bronze Star 
for heroic achievements at Bougainville. 
WAGNER, WILFRED.—Pvt. Wilfred Was 
ner, 23, on leave from the extra gang of 
Geo. A. Hormel & Co., was killed in France 
in March, the War Department announced. 











by the aviation section of the New York 
Board of Trade, Inc. Among the 

ers participating was Gilbert F. Me 
Keon, vice president, Manhattan Stor 
age and Warehouse Co. 

@Sale of the Joplin Stockyards, In 
Joplin, Mo., by approximately 40 Jo 
business men, firms and individuals wa 
announced recently following 
weeks of negotiations. Purchasers ai 
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GOOD TO LOOK AT 
PROFITABLE TO SELL 











Your Fearn Representative can show you how 
to make these fine specialties at lowest cost! 


action in 


ae Look at the handsome appearance of the sausage and specialty 
oa Okt products on the platter above. Notice the fine texture and uniform 
slices, without a trace of crumbling or dryness. And take our word for 
it, they have flavor that can’t be beaten. 


These are the kind of sausage and specialties that really sell. 
What is more, they sell and sell again because of their quality. Con- 
sider also that these products can be made with regular runs of 
available materials, at low cost, with fine yields. Your Fearn Repre- 
sentative will be glad to show you how. 


Get full details from your Fearn Representative the next time he 
calls, or write today for immediate information. 





A 

L 
1} QUALITY - . , ; 
E Manufacturers of Fine Food Specialties 
| andl df hamaerdiste os Ts Bi HE I . 
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Allen McReynolds, sr., Carthage attor- 
ney and former state senator; Allen 
McReynolds, jr., and Hal R. Patterson. 
The senior McReynolds, it is announced, 
will not take an active part in the oper- 
ation of the market. 

@ Lewis D. Bettis, 74, one-time sales 
representative of the Cudahy Packing 
Co. in Rochester, N. Y., died recently. 
@ Ray Shaw of Carstens Packing Co., 
Tacoma, Wash., recently enjoyed a suc- 
cessful salmon fishing trip on the Sekiu. 
He and a companion registered such a 
heavy catch that most of the fish were 
canned for later use. 

@M. E. Griffith, Priest River, Wash., 
has acquired a meat packing plant at 
Newport, Wash., and plans extensive 

























remodeling operations. He was previ- 
ously engaged in livestock raising. 

@ The J. Shapiro & Sons meat plant at 
Augusta, Ga., has been leased by Colo- 
nial Stores, Inc. The management will 
continue under the former owners and 
no changes are planned. 

@ Charles Bader has announced plans 
for construction of a frozen meat and 
food locker building at Van Nuys, Calif. 
The unit will measure 110 by 148 ft. 
and will cost approximately $16,000, in- 
cluding refrigeration equipment. 

@® Frank A. Blum, president, Frank A. 
Blum & Sons, Pittsburgh, Pa., has re- 
turned from South America, where he 
visited both the east and west coasts, 
and has opened a new office with ac- 









































a Bemis customer. 


YU 


Bemis Products Serving the 
Packing Industry 


Lard press cloths « parchment lined 
bags ¢« ready-to-serve meat bags 
cheesecloth « beef or neck wipes 
. bleaching cloths « scale covers 
4 inside truck covers « delivery truck 
? covers « overseas ham bags « over- 
; seas bacon bags « cotton tierce liners 
roll or numbered duck for press or 
filter cloths, 


-* 
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Yes, you make important savings in time when you buy from 
Bemis. Bemis plants and sales offices are located throughout 
the country — your orders can be placed easily, and will be 
filled promptly. Bemis makes a complete line of packing sup- 
plies—hence you have only one order to place. You’ll find 
Bemis has the “know-how” that comes from years of expe- 
rience in serving the packing industry. Make Bemis your 
headquarters for packing supplies. You'll find it pays to be 


or ine 
BM 


BEMIS BRO. BAG CO. 


Offices: Baltimore - Boston - Brooklyn - Buffalo - 
lyn Cherlotte 


* Denver + + East Pepperell - Houston 
* Kensas ain. Ne 

exh Scie = Sek Lake 

Francisco + Seatile - + Wilmington, 


ETTER BAGS SINCE 


otk 





counting, sales and sample r a 
other facilities in the North Pole 
Storage Co. building. Part of the 
ture is occupied by Jack Christian 4 
Co., which on August 15 will begin em, 
ning meats for the Army. 

® Maurice Lebovitz, partner, Jack Pra. 
zos & Co., and W. J. Meyers, sole om, 
er, W. J. Meyers Co., Pittsburgh, 
recently vacationed at Conneaut Lake, 
Pa. 

@ Members of the Ottumwa Mong 
club held a golf stag and dinner 
July 31 at the Ottumwa country dy 
Prize for low score went to Ben Alle. 
der, with Dick Matthews getting secong 
low. At the business meeting, My 
thews was elected vice president of th 
club to fill an unexpired term. 


| @Fred C. Jung and associates hay 


sold the Lancaster Meat Co., Lancaster, 
Calif., to John Driscoll and associaty 
for a reported $25,000. 

® Charles Abner Van Iderstine, 81, fg. 


| mer co-owner of the Van Iderstine Cg, 


tallow manufacturers, Long Island City, 
N. Y., died on July 24 ina Huntington, 
Long Island, hospital. His father, Pete 
Van Iderstine, founded the company in 


| New York in 1855. 
| @ Adolph Miller, president, Union Pack. 





ing Co., Los Angeles, attended a mee 
ing in Washington on July 30 and # 
of the OPA meat advisory committe: 
of which he is a member. 

@Thomas R. Bradley, official of th 
meat and small stock price division of 
OPA, Washington, held a conference in 
the offices of Meat Packers Inc., Ver- 
non, Calif., on July 25 with approx: 
mately 25 southern California packers. 
Discussion centered on subsidies, eu 
tom killing regulations and related sub 
jects. 

®Two college scholarships each year 
have been made available by John Mor- 
rell & Co. to two 4-H club members in 
each of the states where Morrell plants 
are located—Iowa, South Dakota and 
Kansas. The scholarships, valued at 
$250 each, will be awarded to the boy 
and girl in each state having the best 
rounded 4-H club programs. 

® John J. Wilke, head of the margarine 
department of Wilson & Co., Chicago, 
before his retirement five years ago, 
died in Providence, R. I., on July 2% 


| He had been associated with the pack 





ing industry for around 40 years and 
at one time was general branch mat- 
ager for Wilson. 


@ Addressing a state Democratic picni¢ 
at Denver, Colo., on July 25, Gov. Rob 
ert S. Kerr of Oklahoma predicted that 
within 30 days packers and feeders 
would have “the greatest number of 
cattle on their hands you or I have ever 
seen.” Drying up of range grass, he 
said, is expected to start a large mat 
ketward movement of cattle. 


@ Employes retired during July under 
provisions of the John Morrell & G 
retirement income plan included.R. R 
Porter, Boston, 34 years’ service; 0. L. 
Eslinger, Ottumwa, 45 years; Walter 
Peck, Ottumwa, 27 years; D. H. Beir 
tema, Ottumwa, 24 years, and B. & 
Owen, Ottumwa, 21 years. 
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OPA TENTATIVELY DENIES 


PORK CEILING PROTESTS 
BY TEN PACKING FIRMS 


The Office of Price Administration 
has consolidated and tentatively denied 
protests against pork price ceilings 
fled by F. G. Vogt & Sons, Inc., Phila- 
delphia; Ben H. Rosenthal & Co., 
Dallas; H. H. Meyer Packing Co., Cin- 
dnnati; Springfield Missouri Packing 
Co, Inc., Springfield, Mo.; Wilson & 
Co., Inc., Chicago; Cudahy Packing Co., 
Chicago; Sugardale Provision Co., Can- 
ton, Ohio; Swift & Company, Chicago; 
Neuhoff, Inc., Salem, Va.; and the 
Gold Medal Packing Corp. of Utica, 
N. Y. 

The tentative denial procedure was 
adopted because the Office of Price Ad- 
ministration desires additional data be- 
fore ruling on the prices. The pro- 
testants are given 30 days within which 
to present evidence, including profit 
and loss data, showing the actual re- 
sults of their overall operations during 
the fiscal or calendar years 1936 
through 1939, 1944, and such portion of 
the fiscal or calendar year as may be 
available (Swift, Cudahy and Wilson 
need not submit overall profit data for 
1944). 

OPA is also asking the packers to 
furnish profit data showing actual re- 
sults of their pork operations during 
such portion of the current calendar 
year as may be available, with a full 
explanation of the method used in com- 
puting the results of pork operations, 
and with sufficient supporting data to 
permit an appraisal of the submitted 
results. 

When such additional information is 
produced the case will be automatically 
reopened and reconsidered on the 
merits. 


OPA Loses Case on Labor 
Costs and Higher Prices 
The Office of Price Administration 


has announced that it will probably ap- 
peal a decision by the federal court for 


the eastern district of Pennsylvania 
under which the court ruled that an 
8% per cent increase in wages au- 
thorized by an arbitrator could be in- 
cluded by a dress manufacturer in his 
direct labor costs and passed on to re- 
tailers in the form of higher prices. 
The court refused to grant an injunc- 
tion or award damages to the Office of 
Price Administration. 

Although the case is not comparable 
to any in the meat industry, because the 
regulation fixing prices for dresses at 

olesale contains a provision for re- 
lating the prices ‘to direct labor costs, 
the court’s attitude is of interest since it 
indieated reluctance to hold a firm in 
Violation for slight and temporary in- 

ons not inconsistent with price 
control and unsupported by evidence of 
am attempt to evade the Emergency 
Control Act. 


WILSON RECAPITALIZATION 


Thos. E. Wilson, chairman of the 
board of directors of Wilson & Co., Inc., 
has announced board approval of a plan 
of recapitalization of the company’s 
274,085 outstanding shares of $6 pre- 
ferred stock. 


A special meeting of the stockholders 
has been called for September 17, 1945, 
to consider an amendment of the com- 
pany’s charter to provide for a new 
issue of preferred stock consisting of 
250,000 shares without par value. Au- 
gust 14 has been fixed as the record 
date for the determination of stock- 
holders entitled to notice of and to vote 


at the special meeting of stockholders. 


The plan contemplates offering such 


new preferred stock (together with, if 
hereafter so determined by the board, of 
shares of the authorized but unissued 
common stock of the company) in ex- 
change, on a basis to be determined by 
the board, for the presently outstanding 
shares of the company’s $6 preferred 
stock, the issue and sale to underwriters 
of all new preferred stock not issued 
pursuant to such exchange offer, and 
the redemption of all unexchanged 
shares of the $6 preferred issue. 


The dividend rate and the redemption 


prices for the new preferred stock will 
be determined at a later date. 











Indiana 





can be proud of the extraordinary efforts made by her packers to 
meet the greatest demand for food, both military and civilian, 


ever known. Faced by shortages 
of labor and material, many nev- 
ertheless have been able to pro- 
duce more_gnd better lard auto- 
matically, without waste, in less 
floor space, at lower cost, with... 








This model processes 3000 
to 4000 lbs. per hour in less 
than 18 square feet of floor 
space. 








A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


*Tvrade Mark Reg. U.S. Pat. Of. 


Stahl Packing Company 
Evansville 


Stark-Wetzel Packing Company 

Indianapolis 

Elkhart Packing Company 

Elkhart 
F. Hilgemeier & Bros. 

Indianapolis 

Hill Top Packing Company 
Huntingburg 


A. E. Wenning 
New Salisbury 


Wright Packing Company 
Chandler 


Hughes-Curry Packing Company 
Anderson 


Hygrade Food Products Company 
Mishawaka 


THE GIRDLER CORPORATION, VOTATOR DIVISION, DEPT. NP8-1, LOUISVILLE 1, KY. 
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To Hold AMA Package 
Meeting in September 


The American Management Associa- 
tion has scheduled a two-day packaging 
conference at the Hotel New Yorker, 
New York City, for September 18 and 
19 as the first meeting of its 1945-46 
conference season. The meeting will be 
the first staged by the association’s 
packaging division since March, 1944, 
travel restrictions having necessitated 
cancellation of the exposition and con- 
ference scheduled for last spring. 


In conformity with travel regulations, 
attendance will be limited to those liv- 
ing or working in the New York area, 
but sessions will be open to non-mem- 
bers. 

Featured will be a packaging prob- 
lems session, at which experts will dis- 
cuss problems submitted by the member- 
ship. Serving on the panel will be 
Martin Ullman, industrial designer, 
New York City; F. S. Leinbach, as- 
sistant to the general manager, Riegel 
Paper Co., New York City; Stanley 
Burnham, container department, Merck 
& Co., Rahway, N. J., and several other 
authorities in the field. 

Other topics and speakers will be: 
“The Coming Battle of Materials,” Alan 
Cole, general manager, Breskin Pub- 
lishing Co., New York City; “New 
Techniques of Functional Plastic Pack- 
aging,” William Cullom, director of 
sales, films & foils, Celanese Corpora- 


tion, New York City, and “Getting the 
Best from Your Packaging Machinery,” 
C. A. Claus, vice president, New Jersey 
Machine Corp., Hoboken, N. J. 


Papers will be given also on “Non- 
Functional’ Characteristics of Adhe- 
sives,” “Peacetime Possibilities for ‘V’ 
and ‘W’ Boxes,” “Changes in Army and 
Navy Packaging Specifications,” “Post- 
war Packaging and the Designer,” and 
“Modern Materials Handling and Ware- 
housing Methods.” 


Albert W. Luhrs, president, Con- 
tainer Testing Laboratories, New York 
City, and AMA vice president for the 
packaging division, is in charge of ar- 
rangements. 


NO FEED-WHEAT SUBSIDY 


While a feed-wheat subsidy program 
has been under consideration, no such 
program will be instituted at the pres- 
ent time, according to an announcement 
made this week by Secretary of Agri- 
culture Clinton P. Anderson. The prin- 
cipal reasons are (1) that the growing 
season for corn and other feed grains 
is not sufficiently advanced to permit an 
accurate appraisal now of next winter’s 
feed supply and requirements, and (2) 
that large export requirements for 
wheat for immediate use as food may 
make it inadvisable to encourage the 
use of additional wheat for feed by 
means of subsidies. 


a 


Court Says Prices OK 


(Continued from page 21.) 


period since the special subsidy gf 
cents was established on November 1 
1943.’ ” 

The court declared that “the 
now contains substantial evidence 
especially in view of recent 
and enlargements of subsidy pa 
amply supports the administrator's g,. 
tention that the regulation is p 
valid even as applied to non-pr 
slaughterers, whatever it may have bee 
at some period or periods in the past* 

“In this proceeding,” the court added 
“we are not called upon to render, 
declaratory judgment as to the y, 
or invalidity of RMPR 169 as Of some 
date in the past. Since on the entp 
record complainants have failed » 
maintain their burden of establishing 
that the regulation is ‘presently ‘not in 
accordance with law or is arbitrary® 
capricious,’ we are without power » 
set it aside.” 


ANTI-BLACK MART DRIVE 


Independent meat packers and pie. 
essors in the Detroit area have pi 
their cooperation with the city’s police 
and health departments to prevent mest 
from entering black market channes 
A signed pledge was turned over to Se. 
retary of Agriculture Clinton Andersm 
by the group. 





CO 


Gen 


STAIN-PROOF, 





PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
ACID-RESISTANT, 
OIL-RESISTANT 





uine 


Basco-TEX Genuine Plastic 
Coated Aprons require no launder- 
ing. Just wipe off with a damp 
cloth. They save their small cost 
over and over again. They embody 
the utmost in wearing comfort and 
are built for maximum wear. More 
and more firms are daily swinging 
over to this modern method of 
clothing protection. 


36 x 44. 
Full Le 
9. 
$11 


27 x 36. 
30 x 36 


Consult Us For shower curtains, 
partitions, covers, bags and other 
items of plastic coated and stand- 
ard textiles. 





Lor 


Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO: 


222 West Ontario St., Chicago 10, 


Topmost ; 
rotection 


Will Not Crack or Peel 


GRAY 


Leggings, Hip Length 
-90 per dozen pair 


BLACK NEOPRENE 
36 x 40.... 


nie 
n 
” S2350 


PRICES — SIZES — COLORS —— 
ALL WHITE 


27 x 36....$ 6.88 per doz. 
30x 36.... 7.65 per doz 
36x 40.... 9.35 per doz 
36 x 44.... 10.18 per doz 
Full Length Sleeves 
$7.15 per dozen pair 


OLIVE GREEN 


© dozen pair 


.-- $12.90 per doz. 
14.00 per doz. 
18.33 per doz. 


Bip Length Full Length Sleeves 


per dozen pair $6.60 per dozen pair 


All Prices F.O.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 


DER BY MAIL OR PHONE TODAY — 








Phone SUPerior 5809 


a 








The National Provisioner—August 4 1% 






























































I'll take DODGE over any 
of the rest... two to one @ 


says JESSE G. WILFORD 


LAKE WALES, FLORIDA 
























































































































































“T've been driving trucks for thirty years, and I’ll take a DODGE : Your Dodge Dealer 

over any of the rest . . . two to one. They use less gas and oil, and NOW TAKING ORDERS! 
always run cool.’’ So says Jesse G. Wilford, driver for the Townsend : 
Sash, Door & Lumber Company, Lake Wales, Florida. ma Dodge is now building new 14, 114 


>> and 2-ton Job-Rated trucks for civilian 
Mr. Townsend writes: ‘““We recently purchased two additional 2-ton mame use. See your Dodge dealer NOW for 


Dodge trucks. All of our trucks are being used in logging operations, P. ee 


under very bad conditions. YOU'LL ENJOY “THE MUSIC OF MORTON GOULD,” 


“These Dodge trucks- have proved entirely satisfactory, and it’s irae os OS Pe een 
our opinion that the 2-ton Dodge is the ideal truck for logging, 
where tough and sturdy trucks are required.” 
7 ee 

lf YOU want this kind of dependable and economical service—let 
your a dealer take care of your trucks! The “know how” of joe ‘Kated 

§ mechanics, and readily available factory-engineered parts, will 
keep your trucks “on the job” without costly delays. Make your mmcd Lj c K en 

ge dealer your “truck headquarters!” FIT THE JOB... LAST LONGER 

DODGE DIVISION of CHRYSLER CORPORATION 
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PICKLING 
SALT 















Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled tir 
for the manufacture of tender ‘“Ready-to-Eat” hams. For 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 








THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. ¥% 


Su 
ove 
bri 
tar 
to 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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PLANT. OPERATIONS 
Ideas for Operating Men 





FAN SELECTION 


A sound working knowledge of basic 
fan laws should be the tool of every 
engineer concerned with the applica- 
tio and installation of ventilating 
equipment, according to the Trane Co., 
La Crosse, Wis., makers of heating, 
cooling and air conditioning apparatus. 
For stable and efficient performance, all 
centrifugal fans should be selected to 
operate slightly to the right of the 
point of maximum static pressure. 

If for reasons of quiet operation it is 
felt necessary to limit outlet velocities 
and tip speeds, the system to which the 
fan is connected must be designed for 
the proper maximum static. Improved 
performance and lower installation and 
operating costs can be achieved by ar- 
riving at the proper balance between 
the air handling system and the fan. 

“Quiet operation” is a relative term 
which varies with the type and loca- 
tion of the installation, with the con- 
struction of the duct system and with 
the sound level of the space being 
served. There are many sources of 
noise in an air handling system, among 
them: 1) Improper balance of the mov- 
ing parts, 2) excessive speeds of fans 
not properly selected, 3) pulsations due 
to fans too large for the system, 4) 
high frequency hum from electric mo- 
tor, 5) air noises from improperly de- 
signed or insulated ducts, and 6) lack 
of insulation. 

Experience has shown that for rea- 
sonably quiet operation of Type FC 
fans, outlet velocities should not ex- 
ceed 1,700 fpm. and tip speeds should 
not be greater than 2,900 fpm. With 
Type BI fans, maximum tip speeds for 
reasonably quiet operation should not 
exceed 6,000 fpm. 


REDUCING AIR IN BRINE 


Although it is practically impossible 
to maintain a refrigerating brine en- 
tirely free from air, the Calcium Chlo- 
tide Association stresses the following 
points in connection with keeping the 
air content as low as possible: 

1—Air is less soluble in a strong 
brine than a weak brine; consequently, 
the stronger the brine, the less its 
tendency to retain air which would 
cause corrosion. 


2—Any splashing or swirling motion 
of the brine is likely to introduce air. 
a condition may occur directly 
over an agitator, or by splashing of 
from a return line to a brine 
tank. In the latter case, the remedy is 
to submerge the end of the return line 
th the brine level of the tank. 


3—Brine pumps have a tendency to 


suck in air, particularly when the brine 
flow on the intake side is inadequate to 
supply the pump with a quantity of 
brine sufficient to keep it operating at 
capacity. All glands and stuffing boxes 
should~be kept well packed and turned 
down tightly to prevent such air leak- 
age. 

4.—In a freezing tank, the agitators 
may be opened too rapidly, resulting 
in lowering of the brine level on the 
intake side and consequently sucking in 
of air through the agitator blades. A 
dirty screen on the intake side of the 
agitator will produce the same results. 


SOME DDT AVAILABLE 


Meat packers desiring to make a 
trial of DDT, the outstanding new in- 
secticide, may be able to obtain limited 
quantities for this purpose, according to 
the American Meat Institute. Some of 
the material is available for civilian and 
agricultural use. Trials of DDT last 
year in the industry, arranged by the 
Institute, demonstrated the insecticide’s 
great efficiency in eliminating cock- 
roaches and flies. 

DDT may be ordered from the Geigy 
Company, Inc., 89 Barclay st., New 
York 8; Michigan Chemical Co., St. 
Louis, Mich.; Monsanto Chemical Co., 
1700 South 2nd st., St. Louis 4, Mo., and 
Merck & Co., Inc., Rahway, N. J. No 
application forms or authorizations are 
necessary, but in ordering the packer 
should emphasize that the material is 
to be used in tests for the protection of 
food supplies. The supply is limited. 


GRADING FEES RAISED 


Fees paid by slaughterers and pack- 
ers for federal meat grading will be 
increased from $2.20 to $2.70 per in- 
spection hour, effective August 1, the 
U.S. Department of Agriculture has an- 
nounced. The revised rates are neces- 
sary to meet added USDA operating 
costs due to pay federal raises granted 
by recent Congressional action. Under 
provisions of the Farm Products In- 
spection Act, charges for meat grading 
activities of the federal government 
must be sufficient to meet the cost of 
operation. The rate increase per in- 
spection hour is necessary to comply 
with this legal requirement. 


REMINDER CARDS 


To secure greatest efficiency from 
grease interceptors and to effect maxi- 
mum benefits from their installation, 
the units should be cleaned at frequent 
intervals, according to the Josam Mfg. 
Co., Cleveland, O. To impress upon 
employes the importance of periodically 
removing grease from interceptors, the 
concern has prepared a handy reminder 
in the form of an attractively printed 
card provided with spaces for indicat- 
ing the date of last cleaning. Meat 
packers and other industry members 
may obtain these signs without cost or 
obligation upon request. 


CHECKING DUAL TIRES 


Tires of the same size produced by 
different manufacturers are not neces- 
sarily identical in circumference after 
they have been run even a short dis- 
tance, the B. F. Goodrich Co., Akron, 
O., cautions. This is due to shrinkage 
of the rayon cords or to abnormal 
“growth.” For this reason, it is good 
practice to check the circumferences of 
dual tires regularly and match them 
accurately. 





TRUCKS USED FOR 
MEAT COOKING 


Where a large volume of 
meat is being cooked for 
canning or other pur- 
poses, this arrangement 
is a time and labor saver. 
Meat is put through a fat 
back cutter and drops 
into a special truck (rest- 
ing on a screen not 
shown in drawing). The 
truck is then wheeled to 
a point where it is 
hooked up with the steam 
and water lines. After the 
truck has been partially 
filled with water the 
steam is turned on and 
the meat is cooked. Wa- 
ter and condensate are 
drained off through 
valve in bottom of truck 
and the meat may be 
trucked wherever needed. 


4 
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“FLAVOR 


CONTROL 


helps increase 
Sales and Profits!’ 





Cutting Room Layouts 
(Continued from page 24.) 


and trimming tables. (Light, or rather 
shadow, may be employed at one or two 
points in cutting room operations to 
indicate the line along which a cut is to 
be made.) 

Practice varies considerably with 
respect to temperatures maintained in 
the pork cutting room. While some 
operating men believe that 40 to 45 
degs. is desirable, this is not often 


| achieved. General practice seems to be 


hold this department at 50 to 55 degs. 
Fifty degrees has been found satisfac- 
tory if workers are suitably clothed. 
However, drafts should be avoided and 
the conditioned air should be distri- 
buted by ducting and discharged into 
the working area through no-draft 
diffusers. 

Some plants cut at room tempera- 
tures; that is, 70 degs. and higher at 
certain seasons. This is risky unless 
the product is moved through the cut- 
ting floor speedily and into the curing 
cellars or other refrigerated areas 
without delay. It should be remem- 
bered that if chilled cuts are exposed 


to high temperatures for a peri 
enough to warm up, it will requix 
time to rechill them to the prog 
perature for curing and other pp 
ing operations. 

While it is often recommend 
relative humidity be held at 454 
per cent in the cutting room, one 
reports that he has no diffic 
condensation when relative hum 
maintained at 70 per cent in cop 
with a temperature of 50 de 
air is changed ten times per hour4 
cutting room; other authorities ¢ 
an even greater number of aird 
per hour. 

Ceiling condensation must be 
in the pork cutting department, 
as any other conditions which mj 
sult in wetting the surface of 
cuts. Steam from knife boxes 
quently troublesome in causing 
sive moisture; this can be minimiga 
using small boxes and regulati 
heat of the water. : 

About the best way to handlew 
problem is to use hoods about If 
above the boxes and vent them through 
a common pipe by means of @ gm 
exhaust fan. 





STANDAR | SENG) > Silat 


GARLIC 


& ONION 


Uniformity of flavor the year around is 
easily attained when using the juices 
pressed from raw vegetables... depend 
upon the standardized strength of Onion 
and Garlic Juices. Enrich your products 
with the full natural flavor and fine subtle 
aromas which are assured by a patented 
process .. . investigate the economical 
advantages that are also realized when 
adding these very qualities that increase 
sales and profits! Garlic, 1 gal.—$2.50; 
Onion, 1 gal.—$1.25. 


* For dehydrated food products where 


garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 


CHICAGO 10, - HELEN ONS | 
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~ OROPPCA 


FIGURE 6: WELL-PLANNED FLOOR IN MIDWEST PLANT 
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Meat Packers and Processors 


FULLERGRIPT Brushes out-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 





Write us 
about your 
: requirements 
Casing Brush Cores oa supplied by a well-known 


Chicago firm—made from Hard Aluminum—and brush re- 
fills by us for easy installation when needed. 


THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 


FREDERICK HAS THE ANSWER 


---1TO YOUR PUMPING PROBLEMS 


When considering the installation of pump- 
ing equipment, it is highly advisable for the 
prospective purchaser to consult with our en- 
gineering department. 


Give us this information— 
What are the conditions under which your 
pumps must work? What kind of work must 
your pumps do? 





With this data at hand, we will recommend a 
FREDERICK ‘pump which, in design and 


Operation, will exactly meet your requirements. particular type and make here illustrated are in 


For over 25 years we have been making [fine use . . . one reason why we have the answer to 
pumps ...in one plant alone over 800 of the § your pumping problems. 


IRON & STEELCO. 


Frederick ELA AED 


OVER 25 YEARS’ EXPERIENCE BUILDING FINE PUMPS 


a 
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When this business was founded it was dedicated to serving the meat 
packing industry. Our loyal customers know how well we have lived 
up to this creed. Even though we are hampered as you are by war- 
time restrictions — we have not and never will lose sight of our objective. 


VICTORY BEEF SHROUDS 


STOCKINETTE MEAT BAGS 
LARD PRESS CLOTHS ¢ TRUCK COVERS 














AN IMPORTANT MESSAGE TO PLANT MANAGEMENT 
REGARDING CONTROL OF 


SKIN IRRITATIONS 


TARBONIS cuts absenteeism! 
Dermatitis due to chemicals, salt 
water immersion, greases, etc., has 
been practically eliminated in many 
plants through the use of TAR- 
BONIS. 

Not merely a protective, TAR- 
BONIS is also effective in clearing 
up a high percentage of stubborn 
skin conditions encountered in in- 
dustry. Easy to apply—nothing to 
remove. Pleasant, odorless, grease- 
( less, stainless. 


‘a & “eo 





SOHOHSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSeseeeeseeeeeeeese 
> THE TARBONIS COMPANY : 
: 4300 Euclid Ave. Dept. NP Cleveland 3, Ohio ; 
® Please send me a good sized jar of TARBONIS, a dispensing plan 
* manual, and a booklet for employees. - 
0 aT canetbiahadiientadertaipinadtaniretenks=ss. % 
SS are NU Gudesendbe itis cede b Pedeveseebede ° 
BM aT acidnnsavseesseush ses -ZONE.......-STATE.....- ee 
* 
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Swift’s Wartime Ads ¥ 
Cited for Excellen, 








Swift & Company’s double-page 
vertisement, “The customer ahead of 
you at the meat counter,” wags 
nated “one of the best 100 wartimea, 
of 1944” by the Jury of Ady 
Awards. The ad was cited as Part of 
“a campaign contributing to the mu 
fare, security and activity of the Nation 
at war,” the insertions appeay 
monthly in The Saturday Evening Poy 
and Life. ; 
The Swift ad entitled “Next,” wha 
also graphically brought out the fe 
that Uncle Sam is now the most im. 
portant customer of the meat 1 
industry, was adapted by the Office ¢ 
War Information for 50,000 
and bus cards distributed throughout 
the nation during June. 


Another Swift & Company advertise. 
ment, “Grace before Meat,” licite 
such widespread response that requests 
for 27,000 reprints to be placed ip 
American homes, schools and churches 
have been filled by the company, The 
painting won for Haddon Sundblom, the 
artist, and for Swift the Art Direetors 
Club. of Chicago medal award for the 
best victory painting included in its 
1945 exhibition of advertising art, 


PREDICTS MORE HORSEMEAT 


Although conceding that horsemeat 
has not met wide popular acceptance as 
a substitute for beef, Gilman K. Crowell, 
director of the division of food an 
chemistry for the New Hampshire state 
department of health, writing in th 
June issue of the department’s health 
bulletin, predicted that because of the 
present meat shortage, New Hampshire 
housewives could expect to find mor 
and more horsemeat on butchers’ com- 
ters. 


“There are sentimental and often re 
ligious objections to the use of home 
meat,” Crowell stated, “but experience 
has shown that the meat of this animal 
is as wholesome and nutritious as that 
of beef.” 


Industry Commission 
(Continued from page 21.) 


Packing Co.; T. J. Rowe, John Morrdl 
& Co.; Herbert J. Moore, Swift & Com 
pany, and M. R. Swanson, Wilson &@. 


Clark Kerr, formerly assistant p+ 
fessor of labor economics at the Univer 
sity of Washington, is chairman of 
commission and public member. Wi 
liam Lee Knous of Denver is associalt 
public member. Labor members # 
James Stanton, wage director, United 
Packinghouse. Workers of Amerits 
Dan Mahon, \ National Brotherhood # 
Packinghouse Workers and John J. 
Powderly, Amalgamated Meat Cutters 
and Butcher Workmen. 
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TIATIONS FOR NEW 
ARGENTINE MEAT DEAL 
TEMPORARILY STALLED 


Reports from Buenos Aires this week 
indicated that negotiations for a new 
United Nations-Argentina meat con- 
tract are temporarily deadlocked. It is 
understood that three points stand in 
the way of agreement: contract price, 
the agreement’s duration and the 
method of payment. 

Reports indicate that the British 
Food Ministry representative, acting 
for all the United Nations, has offered 
an increase of a half penny a pound 
over the present four pence half penny, 
delivered at the dockside in Buenos 
Aires but Argentina is demanding two 

nce increase for bone-in-beef fore 
and hind quarters, which form the bulk 
of the meat to be purchased under the 
contract. 

It is estimated that 550,000 tons 
would be purchased by the United Na- 
tions under the new contract. 

Argentina is asking for a four-year 
contract, and wants to make the new 
prices retroactive to October 1, 1944, 
whereas the British representative is 
understood to be ready to make them 
retroactive only to May 1, 1945. 

Argentina is asking for manufac- 
tured goods, such as railway equip- 
ment, in payment for the meat, rather 
than to increase frozen sterling bal- 
ances in London, but the British say 
they are unable to guarantee shipment 
of the goods needed by Argentina. 

The attempt by some European coun- 
tries to purchase meat in the Argen- 
tine market, thus giving another price 
lever to Argentina, has been blocked 
by inability to obtain shipping space. 


Distribution Control 


(Continued from page 25.) 


supply coming into some areas—at the 
expense of other retailers in the areas. 
Likewise, some slaughterers have pur- 
chased or leased retail outlets in one or 
more communities, and have channelled 
to these controlled outlets, meat that 
normally went to a large group of re- 
tailers in the same area. This practice 
has tended to grow during periods of 
meat shortages—when retailers, whole- 
salers and processors find it very diffi- 
cult to secure new sources of supply. 
The measure is designed to prevent 
maldistribution that might result be- 
cause of further acquisition of slaugh- 
tering facilities by retailers, whole- 
salers, and processors. 


BLACK MARKET COMMITTEE 


A new four-agency committee to curb 
black markets will pay particular at- 
tention to operations in meat, textiles, 
and poultry, according to T. Vincent 

» Who represents the Department 
of Justice on the committee. He said 
these commodities head the list to be 
watched for illegal operations. 
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MELOWARD — 


Nonfat Dry Milk Solids 


improves appearance ... adds extra 
food value to sausage! 


You can spot the difference at 
first glance—at first slice! MELO- 
WARD helps produce a more 
pleasing color and texture in 
sausage and meat loaves—im- 
proves their food value, too! 

In fact, MELOWARD improves 
sausage and meat loaf products 
in many ways. It adds a more 
mellow flavor... promotes easier 
slicing, because it acts as a mild 
binder and adds to keeping quality, 
because of MELOWARD’s high, 
moisture-retaining properties. 

When you add MELOwARD to 
sausages and loaves, you also 
add to their food value. MELo- 
WARD contains the complete 
milk protein and the valuable 
minerals, lactose and water- 
soluble vitamins of milk. 

Specially Processed 
for Use in Meat Products 

Unlike other nonfat dry milk 
solids, MELOWARD is specially 
processed by Kraft for the spe- 


cific needs of sausage and meat 
loaf makers. It is made from 
top-quality, fresh, separated 
milk—dried by the roller proc- 
ess — quality controlled from 
fluid to finished dry product. 
You can depend on every barrel 
to be uniform in quality. 


Since MELOWARD absorbs 
from 1 to 1.7% its own weight 
in moisture, MELOWARD is eco- 
nomical to use. It comes to 
you in convenient dry form for 
quick, easy mixing and for use 
in a wide variety of sausage and 
meat loaf products. 


Contact your nearest Kraft 
office for full particulars—order 
MELOWARD today! 


Industrial Food Products, 
KRAFT CHEESE COMPANY. Gen- 
eral Offices: 500 Peshtigo Court, 
Chicago 90, Illinois - New York 
* San Francisco + Atlanta - 
Minneapolis - Denison, Texas. 
Branches in principal cities. 
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PREDICTS REDUCTION IN 
ARMY MEAT PURCHASING 


Clinton P. Anderson, Secretary of 
Agriculture, said this week at Okla- 
homa City that he expected military de- 
mands for meat to fall sharply by the 
summer of 1946 and he did not want to 
take part in another “slaughtering pro- 
gram” such as that in the early 1930s. 
Meeting with a group of cattlemen and 
state officials, Mr. Anderson said he 
wanted livestock to be fattened and 
marketed in an orderly manner during 
the next few months. 

Total government meat purchase in 
1945 for the Army, Navy, Marine 
Corps, War Shipping Administration, 
Red Cross, Veterans’ Bureau and Coast 
Guard were announced this week in 
terms of percentages of the allocable 
food supply for the year. 

On the basis of present estimates 
government all-service procurement will 
take 20 per cent of all meats other than 
poultry and 6 per cent of all fats and 
oils available. 

The percentages do not take into 
consideration government purchases for 
other purposes such as United Nations 
Relief and Rehabilitation Administra- 
tion and lend-lease, it was stressed in 
the announcement. 


Redeployment and consequent 
stepped-up discharge programs prob- 
ably will make further percentage cuts 
possible before the end of the present 
year, the Army said. 





MEAT CONSUMPTION’ 


May, May, 5mos., 5 mos., 
1945 1944 1945 1944 


Apparent consumption—Total—(thousands of 
pounds, dressed weight basis) 


Beef and 

TORE cacceee 584,341 593,052 3,082,194 2,908,467 
Pork (carcass 

Tal atusece 530,777 950,105 2,720,662 4,845,540 
Lamb and 

mutton .... 74,884 69,365 383,478 334,411 

Total? ....1,190,002 1,612,522 6,186,334 8,088,418 
Pork, excl 

BEE .kccvose 410,399 641,842 2,136,466 3,595,294 
Lard® ....... 56,229 182,625 244,151 673,902 
Apparent consumption—Per capita (pounds) 

Beef-and veal 4.17 4.27 22.03 20.98 
Pork (carcass 

We cdeves 3.79 6.85 19.45 34.98 
Lamb and 

mutton .... 53 -50 2.74 2.42 

.. eee 8.49 11.62 44.22 58.38 
Pork, excl 

eer 2.93 4.63 15.26 25.96 
Ease wvcccs -40 1,32 1.74 4.86 


1Based on federally inspected slaughter. Includes 
shipments to our armed forces but excludes lend- 
lease shipments. *Totals based on unrounded num- 
bers. "Includes rendered pork fat. 





FLASHES ON SUPPLIERS 


HAM BOILER CORPORATION: 
The Port Chester, N. Y., company, man- 
ufacturer of the Adelmann ham boiler 
and washer, will close its office and 
plant for the week beginning August 
20 so that all employes may enjoy a 
short vacation. Full operations will be 
resumed on August 27. 


THE GLOBE CO.: The firm has 
moved its eastern sales office to Nassau 
county, the address being 49 Brooklyn 
ave., Valley Stream, Long Island, N. Y., 
telephone, Freeport 9673-J. Edward R. 
Coleman is eastern representative. 


WFA FATS, OILS PURCHAE: 


May purchases of fats, oils, ang 
by the War Food Administration 4 
latest figures available, totaled 42,004, 
000 lbs., including margarine 
in terms of fat content. T 
chases for the first five months 
amounted to 253,000,000 lbs., egy 
with 761,000,000 lbs. in the co 
ing period a year earlier. The 
items purchased in May, 1 
lard, 18,000,000 Ibs., and butter, 
000 Ibs. 






























FINANCIAL NOTES 


Shareholders of Cudahy P. 
on August 17 will be asked to 
100,000 shares of $100 par y; 
ferred stock, of which 85,505 
will be offered in exchange for the; 
and 7 per cent preferred issues, shar 
for share, with a cash adjustment equi 
to the difference between the 
price of the new and the 
price of the old, it is announced, 





















LIVESTOCK INSPECTION BY VER 


In supervising the interstate tram 
portation of livestock to prevent th 
spread of diseases, veterinary inspe- 
tors of the Bureau of Animal Industry, 
U. S. Department of Agriculture, lat 
year safeguarded the health of mor 
than 96,000,000 cattle, sheep and swin. 

















pass through. 





Bofei 


Cut 2061—View of 24” di 








ECO 9! Fan. 
Designed to blow up but can be adjusted to blow in 
various other directions when desired. 


RUE FLY CHASER FANS 


End the fly pest nuisance once and for all. When installed over 
doors, windows, chutes, shipping platforms and other openings, 
they drive down an invisible screen of air which flies do not 


People can come and go as they will, but the flies stay outside. 
No work or muss of killing them inside. 


FOP REFR 


air circulation in all parts of cooler. 


ing costs. 


Write for data sheet, 





Manufacturers of RECO Fly Chaser 


Operates on a revolutionary new principle which provides complete and gentle 


The color of the product is improved, ‘slimy meat is prevented. Mold and 
fungi growth eliminated. Meat spoilage stopped. Meat ripening is speeded up. 


The RECO air circulator keeps the walls and ceilings dry. It eliminates frost 
and ice on coils. It quickly pays for itself by substantially reducing operat 


Hundreds of these fans are in successful use all over the country. 


REENLERS 
ELECTRIC COMPANY 


Chopper-Slicers 
2689 W. Congress Street, Chicago 12, Illinois 















Cut 2021 — RECO with Defiek-Aire Uni 
This spreads the air downward in fronted 
opening. 


IGERATOR FAN 









air flow charts, prices, etc. 





Fans, Refrigerator Fans, Mixers, Peelers, 
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DONT FORGET 


HORMEL DAIRY BRAND 


B. C. SALAMI 


...and all the other varieties of delicious 
dry sausage made by Hormel. True to type, 
yet having a distinctive Hormel flavor, 
they’re steady, dependable sellers to your 
customers because every kind ranks as a 
favorite with their customers. “‘Set-aside”’ 
orders for Uncle Sam severely limit the 
supply of Hormel dry sausage, but we’re 
doing the best we can. 


GEO. A. HORMEL & CO. 


Austin, Minn. 














DIAMOND 
NY-¥b am Oe (-Yob eb bate) 


HAMMERMILL 


A Heavy Duty, High 
Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
jobs—compare it with any 
other hammermill you have 
ever used—and we're willing 
to abide by your verdict. 





The DIAMOND “CONTINUOUS IMPACT” principle re- 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
treason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA- 
MOND HOG. Write for Bulletin No. D-44-L. 





DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO. DIVISION 
MINNEAPOLIS 11, MINNESOTA 
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New Mexico’s newest 
locker plant (600 lock- 
ers) opened recently in 
Silver City, the entire 
building completely in- 
sulated with Zonolite. In 
selecting Zonolite, Alvin 


| E. Franks, owner, drove 
| through Illinois, Iowa, 
Nebraska and Colorado 


comparing building 
time, efficiency, and costs 


| in scores of locker plant 


installations. Every one 
whom he contacted us- 
ing Zonolite was pleased 
with the results. In four 


| months he has handled 


70,000 Ibs. of food, most 
of it meat. The power 


| cost for the 420 lockers 
_ already in use has been 
| very reasonable. 


Floors and vapor- 
sealed sidewalls are 


| constructed with pre- 


cast concrete slabs made with 
Zonolite Concrete Aggregate 
instead of sand. In addition 
Zonolite Granular Fill is used 
in the sidewalls and ceiling. 
The roof is overlaid with 1% 
inches of Zonolite Insulating 
Concrete. Construction was ac- 
complished at impressive sav- 
ings in time and money. 


Coupon ror FREE COLD STORAGE MANUAL 


| You can profit in many ways by using Zonolite. Get the 
| complete story by sending for big 60-page, profusely illus- 


trated Cold Storage Manual. 
Just mail the coupon NOW, 
UNIVERSAL ZONOLITE NSULATION 


COMPANY, Dept. NP-85 
135 S. La Salle St., Chicage 3, Ml. 


Universal Zonolite Insulation Company 
Dept. NP-85,135 S. La Salle St., Chicago 3, Ill. 


SEE YOUR LOCAL LUMBER AND BUILDING MATERIAL DEALER 





CATSUP PACKERS... BOOST 
. VOR...SAVE TIME wip 
SIC DRIED ONION GARLIC 


TO PAC 


Save Labor. Fully prepare 
Products are ready-to-use. 


You lower Onion and Garlic costs 
and have no price fluctuations thru 
the year- 


Your food has a uniform taste thru 
the year. Fresh onions vary 300% 
in flavor. Basic Onion and Garlic 
flavor is constant. 


You do away with onion peeling 
and preparing, 

Saves your factory from disposal of 
400 pounds of waste in every ton 0 
onions. 


Saves loss from fresh onion spoil- 

age. You store several months sup- 
ly ina small storage space without 

refrigeration expense. 


write FOR BOOKLET 
BASIC VEGETABLE PRODUCTS co. 
VACAVILLE, CALIFORNIA 


315 Montgomery Street 
San Francisco, California 


2376 E.71st St., 
Chicago 49, Winois 


100 Hudson Street 
New York City, N. ¥. 





<4 
ig knows id Onionb 
a Ruse?" 
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NEW EQUIPMENT onipp 





—_—_ 


CELLOPHANE BAG SEALER 


A rotary-type crimp heat-sealer that 
seals cellophane, plastic-treated bags 
and similar heat-sealing materials is 
now being produced by the Codie-Kay 


Co., Los Angeles, Calif. Fastened to a 
bench or table, it can be fed by hand or 
conveyor. Raising or lowering is ac- 
complished by a hand-operated screw 
feed to accommodate bag sizes from 
1% in. to 15 in. in height. 

All working mechanisms are equipped 
with precision ball bearings. Brass roll- 
ets are aligned within .001 in. and are 
adjustable to any thickness. All mov- 
ing parts, belts and pulleys are safely 
guarded. A conveniently located dial 
controls temperatures up to 700 degs. 
PF. The unit seals at a speed of 240 
lineal inches per minute. 


NEW LOADING METHOD 


“Glue unit loading,” a new method of 
ligature in which the basic advantages 
of the palletizing principle are said to 
be retained without the use of pallets, 
has been developed by the National 
es Division of National Starch 

\ » Inc. New York, N. Y. By 
this method, it is explained, the shift- 
ing of loose loads in freight cars and 
t can now be controlled by lock- 
ing together, with a specific type of ad- 


hesive, the fiber containers comprising 
the upper few tiers of the load. 

The concern’s engineering staff is 
also of the opinion that trays made of 
fiberboard can be used to replace 
wooden pallets in the shipment of cer- 
tain lightweight materials, and that 
these unitized trays can be picked up 
easily by fork-lift trucks. If desired, 
the trays may be placed temporarily 
on wooden pallets for convenient han- 
dling and stacking in warehouses, 
while still eliminating the problem of 
returning or exchanging pallets. 

Further, it is contended, where heavy 
loads make pallets necessary, they need 
not be so ruggedly constructed if the 
cases stacked upon them are unitized 
with glue, because the shocks of ship- 
ping and handling are evenly distrib- 
uted and absorbed throughout the as- 
sembly. 


The method of applying the adhesive 
for glued unit loading has been per- 
fected, it is claimed. Automatic appli- 
cation is now achieved by a simple de- 
vice consisting of friction driven rollers 
revolving in a glue bath and attached 
to the delivery end of the conveyor. 
This device automatically applies par- 
allel strips of National’s Pallet Adhe- 
sive No. 4 (about 1 in. wide) to the 
bottoms (outer lengthwise edges) of 
sealed cases. Thus, the carloaders are 
able to handle them from the conveyor 
and assemble them quickly in the 
freight car without contacting the ad- 
hesive. 


In loading wooden cases, the gluing 
system calls for the immersion of 2 ft. 
strips of 60 pt. chipboard (4 in. wide) 
in a glue bath and the placing of these 
strips around the perimeter of the pal- 
let and around each tier of boxes, with 
additional strips forming a diagonal 
within the outline. 


SMOKE CONTROL UNIT 


A new double damper smoke control 
unit, marketed under the trade name 
Stackmaster, is being manufactured by 
the Campbell Engineering Co., Apple- 
ton, Wis. The unit is designed to adjust 
smokestack operation to daily weather 
conditions in order to eliminate excess 
smoke, reduce stack temperatures, main- 
tain uniform volume of draft and halt 
combustion fuel losses. 

The manufacturer contends that the 
Stackmaster is capable of effecting fuel 
economies of from 5 to 50 per cent. The 
unit is installed with either electric, 
hydraulic or pneumatic control system 
so that it may be designed to meet 
practically all conditions where there 
are excessive smoke and combustion 
losses. 
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New Trade Literature 


Lift Trucks (NL 223).—A six-page 
folder devoted to the numerous duties 
performed by the Transporter, a bat- 
tery powered hand lift truck, is now 
available through the Automatic Trans- 
portation Co. division of the Yale & 
Towne Mfg. Co., for over 38 years man- 
ufacturers of electric propelled indus- 
trial trucks. The folder contains de- 
tailed specifications and photographs of 
both the pallet and platform type of 
truck.—Automatic Transportation Co. 


Cleanser (NL 224).—A pamphlet de- 
scribing Maintenex, a crystal powder 
cleanser which dissolves in either hot 
or cold water, has been published by the 
A. C. Horn Co. A distinctive feature of * 
this preparation, it is said, is the fact 
that while going into solution rapidly 
it produces a fluorescent color, which 
serves as an indicator as to the correct 
dosage. Overdosing or waste is there- 
fore minimized, according to the book- 
let.—A. C. Horn Co. 


Centrifugal Pumps (NL 226).—A 
four-page pamphlet describing the new 
improved and augmented line of SHB 
horizontal centrifugal pumps has been 
issued by Yeomans Brothers Co. It is 
explained that the pumps will handle 
high temperature liquids, foodstuffs 
and numerous acids and alkalis. Avail- 
able speeds range from 1,450 to 3,500 
rpm.—Yeomans Brothers Co. 


Materials Handling (NL 228).—A 
down-to-earth booklet dealing with in- 
efficiencies in materials handling and 
how they can be eliminated has been 
published by the Towmotor Corp. Help- 
ing to point out ways of improving 
handling methods are 31 illustrations. 
All well-known types of power hand- 
ling equipment are shown and dis- 
cussed.—_Towmotor Corp. 


Industrial Insulations (NL 229).—A 
28-page catalog describing in detail va- 
rious high and low temperature mineral 
wool insulations is available through 
the Baldwin-Hill Co. The booklet is 
illustrated and complete with applica- 
tion specifications, conductivity curves 
and engineering data. — Baldwin-Hill 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (8-4-45). 












A TEST OF BOX MAKING 





The corners of the flaps have 
tear slots to give just the 
right amount of excess stock 





for a tight closure around 
oll corners. 


THE ARMY RATION 
10-IN-1 INNER CARTON 


for the rations that need moisture protection. 





The Army’s Ration Ten-in-One Inner Carton is a 
stiff test of the boxmaker’s equipment and capabil- 
ity. To keep the soldiers’ rations dry, edible, and 
safe through the many hazards of transport to 
front line positions, very precise specifications have 
been set up for these cartons by the Q.M.C. 


The board shall be well-sized throughout. Test — When 
held under water as specified for 10 minutes, a 6” square 
section shall not absorb more than 4.0 grams of water. 


The board shall permit penetration of the microcrystal- 
line wax (specified for dipping the sealed cartons) to a 
depth of not less than 35% of its thickness in 5 to 10 
seconds of contact. These and the following difficult speci- 
fications were met successfully by Hummel & Downing. 


No overlap of inner and outer flaps is permissible, nor 
shall they gap more than 1/16" (1). No scores shall 
check or crack. Moisture content of board must be kept 
uniform at 6-8%. This is enough to prevent cracking at 
folds, but not enough to cause shrinkage and affect the die- 
cutting, accurately done on our precisely regulated machines. 


Final Test — A sample of ten cartons is taken from each 
day’s production, sealed and dipped twice in the molten 
wax (0.005” film), and then immersed in water for 24 
hours. At least 90% of them must be dry inside when 
taken out and opened the next day. 





We have made millions of ration cartons meeting 
these specifications for Uncle Sam. Your peacetime 
packaging needs may not call for any boxes so pre- 
cisely made. We have, however, the equipment and 
the designing and manufacturing skill to make 
whatever you will need in folding cartons and ship- 
ping containers when the time comes. 
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“Flat-footed” casters — those with 
cases of “wobbles,” “jitters,” “the 

bumps” and “sluggishness”—can cut the efficiency 
of your production effort through upsets, had 
pushing and worker irritation. Make a caster 
check-up today and then write for information 
about Rapids-Standard casters. 


Rapids-Standard superlative “steel-forged” 
casters are precision made units with swivel ball 
raceways hardened by the exclusive “Flame-Hard 





























ening” process to 500-550 Brinell. This insures 
long life and easy swiveling under heavy loads 
while a practical, compact design imparts strengti 
and a minimum of bulk. 























Why delay? Worn 
out casters cost you 
money. Write to- 
day for Catalog No. 
62-2C. 











OFFICES IN PRINCIPAL CITIES 


STEEL FORGED CASTERS .- Teens & CONVEYORS - 


| 


tne Rapids-Standard Lo../nc 


Sales Div.—321 Peoples Nat’l Bk. Bldg., Grand Rapids 2, Mice 










POWER BOOSTERS 
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MEAT PRODUCTION HIT BOTTOM IN JULY; 
SMALLER THAN IN JUNE OR YEAR EARLIER 








ULY production of beef, veal, lamb 
and pork in federally inspected plants 
"-1,115,000,000 lbs.—was 10 per cent 
jess than that produced in June, and 22 
cent less than in July last year, 
aecording to an analysis of the live- 
stock and meat situation, issued this 
week by the American Meat Institute. 
The low point of 1945 meat production 
appears to have been reached in July. 

The Institute said that compared with 
June, July meat production figures 
showed beef, lamb and pork volume 
down 3 per cent, 16 per cent and 17 per 
cent, respectively. Veal production in- 
creased 4 per cent. July production of 
yeal was 18 per cent smaller than in 
1944, lamb was off 6 per cent and pork 
was 45 per cent lower. 

Marketings of cattle, hogs, and sheep 
and lambs for meat in July, compared 
with the previous month were down 1 
per cent, 20 per cent and 11 per cent, 
respectively. Calf marketings increased 
3 per cent. Compared with a year ago, 
July marketings were down as follows: 
Cattle 3 per cent, calves 21 per cent, 
hogs 44 per cent, and sheep and lambs 
10 per cent. 

In spite of the fact that production 
volume reached its low last month, there 
was more meat for American consum- 
ets in mid-July than in June or May, 
according to reports from field repre- 
sentatives of the U. S. Department of 
Labor, who interviewed independent re- 
tailers in 56 large cities. Butter, mar- 
garine and lard were also available in 
more stores than in the previous month. 

Fresh and prepared meats were in 
better supply than at any time since 
April. Beef and lamb were found in 
two fifths of the reporting stores; veal 
and pork in approximately one-fourth; 
while almost three-fourths of the stores 
had frankfurters and bologna. Stocks 
of beef and lamb showed the greatest 
improvement over the month. About 40 
per cent of the retailers had beef and 


lamb, compared with only 25 and 30 per 
cent, respectively, in June. In July last 
year more than 70 per cent of the stores 
had beef, lamb and pork, and over 60 
per cent had veal. 

All sections of the country shared in 
the general improvement of meat sup- 
plies, except the Southeast, where veal, 
lamb and pork were still not available 
in 90 per cent of the stores. In the mid- 
western and mountain areas there was 
less veal and in the Southwest there was 
less pork. The New England, Middle 
Atlantic, Midwest and Pacific Coast 
regions were better supplied with all 
meats, both fresh and prepared. 


Meat production in federally inspect- 
ed plants increased a little during the 
week ended July 28, reflecting a slight 
gain in hog slaughter. Output of in- 
spected plants for the week amounted 
to 265,000,000 lbs. compared with 263,- 
000,000 Ibs. in the preceding week and 
317,000,000 lbs. in the corresponding 
period in 1944. 

Inspected cattle slaughter for the 
week was estimated at 251,000 head, 
the same as for the preceding week but 
28,000 fewer than a year earlier. In- 
spected beef production was calculated 
at 128,000,000 lbs. This was 1,000,000 
less than a week earlier but the same 
as was recorded in the last week of 
July, 1944. 


The estimated number of calves 
slaughtered under federal inspection in 
the week ending July 28 was 120,000 
head, 4,000 fewer than a week earlier 
and 40,000 under the kill for the like 
period in 1944. Veal production for the 
week was figured at 16,000,000 lbs., un- 
changed from the preceding week but 
5,000,000 Ibs. less than a year earlier. 


Inspected sheep slaughter in the 
week ended July 28 was estimated at 
403,000 head. This slaughter was down 
6,000 head from the week ended July 
21 and 65,000 smaller than last year. 
Inspected output of lamb and mutton 
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July 21° . 
July 5 
*Preliminary, subject to revision. 


FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
By Weeks, April-June 1945 
VEAL 


Head Prod. Head Prod. » 
(1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) (Mil. Ib.)(1000) (Mil. Ib.) (Mil. Ib.) 


see 
RRELS 
wOAaW 


LAMB, MUTTON PORK (ex. lard) Total Meat 
Head Prod. Head Prod. Production 


678 107.6 
780 
807 
779 
768 


626 
640 
617 
620 
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for the week was estimated at 16,000,- 
000 lIbs., 1,000,000 Ibs. less than a week 
earlier and 2,000,000 lbs. less than a 
year earlier. 


Last week’s slaughter of hogs under 
federal inspection was estimated at 
620,000 head. This was a 3,000 head 
gain over the preceding week but was 
479,000 (44 per cent) less than in 1944. 
Pork production for the week was fig- 
ured at 105,000,000 lbs., up 4,000,000 
Ibs. (30 per cent) under the same 
period in 1944, 


Revised weekly figures for June 
slaughter and production are shown in 
the accompanying table. 


CHICAGO PROVISION STOCKS 


Meat and lard holdings showed fur- 
ther slight increase for the Chicago 
area during the month of July, but both 
totals were far under a year earlier. 
Lard holdings rose to 9,984,469 Ibs. at 
the end of July, compared with 8,792,- 
412 lbs. a month earlier and 63,116,928 
lbs. a year ago. 


Holdings of both D. S. backs and 
bellies were up*slightly for the month, 
but S. P. meat totals were mixed. 
Skinned hams in storage, at 5,457,830 
lbs., compared with 6,284,562 Ibs. a 
month ago. There were also fewer D. 8S. 
bellies in storage during July, the total 
being 4,016,832 lbs. against 4,351,191 
Ibs. at the end of June. There was a 
slight increase in stocks of S. P. regular 
hams and a gain in holdings of other 
cut meats. 


June 30, 
1945 
Ibs. Ibs Ibs. 
All bbl. pk. bbls. 2,609 
P. 8S. lard (a)... 2,381,384 
P. 8. lard (b)... ane 
Other lard 7,603,085 
Total lard ...... 9,984,469 
D. 8. cl. bellies 
(contract) .... 
D. 8. cl. bellies 


July 31, July 31, 
1945 1944 


2,926 


3,323 
1,611,976 16,941,798 


46,175,130 
63,116,928 


6,404,900 
19,218,138 


7,180,436 
8,792,412 


7,800 
6,268,784 6,086,033 
6,276,584 


2,848,079 


6,086,033 25,623,038 
. S. rib bellies. 

D. 8S. fat backs.. 

8. P. regular 
hams 

8. 


6,348,072 


2,259,796 


682,879 918,701 
6,284,562 
4,351,191 
1,075,427 
5,544,498 13,833,800 
26,304,386 76,113,567 
(a) Made since Oct. 1, 1944. (b) Made previous 
to Oct. 1, 1944. 

The above figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
the CCC. 

Lard, all kinds, 
month; D. 8. 
month. 


10,100,680 
17,442,506 


1,846,770 
Other cut meats. 8,816,304 


Total all meats.28,895,141 


1,192,057 Ibs 
bellies, 190,551 Ibs. 


increase for 
increase for 


CANADIAN STORAGE STOCKS 


July 1, June 1, 
1945 1945 
12,909,957 16,095,321 
sseeceseeees 5,182,208 4,920,768 
39,079,797 56,161,295 
. & lamb.... 747,611 921,998 


5-yr. ave. 
1 



























































How Long Can 


You Afford 
to Wait? 


Packing Plant managers everywhere 
are searching for the smallest items in 
cost reduction so that they will be 
prepared for that fearsome “‘R’’ Day 
—reconversion and the return to civil- 


ian competition. 


Many such managers have checked 
into their hand operations of set-up 
and closure in their Lard and Shorten- 
In many cases they 
find that PETERS economical carton- 
ing machines can show substantial 
savings in these operations over pres- 
ent methods. At the same time needed 
workers will be released for other jobs. 

If you have a problem of hand car- 
toning send a sample of the various sizes 
you expect to use after Reconversion 
Day and also your approximate pro- 
PETERS will gladly make 
recommendations for your specific 


ing Department. 


duction. 


needs. 


Prompt action is recommended as 
deliveries will be made in the same 
sequence orders are received. 


ING MACHINE 


sets u 


operator. 
made adjustable. 





PETERS JUNIOR CAR- 
TON FORMING AND LIN- 


35-40 cartons per min., one 
achine can be 





PETERS JUNIOR CAR- 


min., no operator. a 
also be made adjustable. 


PETERS MACHINERY CO. 


Chicago 40, Ill. 


4700 Ravenswood Ave 





One Sure Way to Make 
Gambrels Last Longer! 


It is wise economy to take good care of your aluminum and 
tinned gambrels for then they will have a LONGER LIFE of 
useful service. So, in cleaning them for instance, don’t take 
chances by using raw alkalis or wire brushing either of which 


may attack or abrade the metal surface. 


SAFE Oakite way. 


Whether you clean these 
sticks by tank, machine or 
steam-detergent method, 
there are available special- 
ized Oakite materials that 
will help you remove grease 
and fats FASTER, EAS- 
IER .. . quickly, SAFELY 
restore gambrels to clean, 
bright condition. 


I7-Page Digest 


. gives details on this and 
58 other sanitation and 
maintenance jobs. Write 
for YOUR FREE copy! 


OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Conoda 


OAKITE (8 CLEANING 


Instead, use the 


Hog Dehairing Machines 
Cutting Tables 
Conveyors 
Smoke House Drip Pans 
Cutters, Grinders 
Mixers, Kettles 
Trolleys, All Types 


& seth ae 




















MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Aug. 2, 1945 
per Ib. 
Steer, bfr., choice, all wts....... 20% 
Steer, hfr. good, all wts.......-. 19 
Steer, hfr., com., all wts........17 
Steer, hfr., utility, all wts...... 15% 
Cow, commercial, all wts........ 17% 
Cow, canner and cutter..... ooee lB 
Hindquarters, choice ........++++ 23 
Forequarters, choice .......-- ++-18% 
Cow, hdq., commercial.........- 19 
Cow foreq., commercial. eocccces 16% 
Steer, hfr., sh. loin, choice......32 
Steer, hfr., sh. loin, good....... 


Steer, hfr., sh. loin, util........22 


% 
% 
Steer, hfr., sh. loin, com........25% 
Cow, sh. loin, Com......eseeeess $14 


w, sh. loin, util........ ceccece 
Steer, hfr., round, choice........ 22% 
Steer, hfr., round, good.........21% 
Steer, hfr., rd., commercial......19 
Steer, hfr., rd., utility....... ++-16% 
Steer, hfr., loin, choice.........- 29% 
Steer, hfr., loin, good...........- 8 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial.........+.++ 23% 
Cow, loin, utility........sseeee0. 20 
Cow round, commercial.........- 19 
Cow round, utility........sseee6- 16% 
Steer, hfr., rib, choice..... eoccee 24% 
Steer, hfr., rib, good........+++. 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial...........+. 21% 
Cow rib, utility..........+.. «++-18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., good.......+.+-. 2 
Steer, hfr., sir., com. 21% 


Steer, hfr., 
Cow, sirloin, commerce 
Cow, sirloin, util..... 
Steer, hfr., flank st 
Cow, flank steak. 








Steer, hfr., reg. chk., -20% 
Steer, hfr., reg. chk., good 19 
Steer, hfr.. reg. chk... com. .17% 


Steer, hfr., reg. chk., utilit 
Cow, reg. chk., commercial 
Cow, reg. chuck, utility.... 
Steer, hfr., c. c. chk., re 


Steer, hfr., c. ¢. chk., mf 
Steer, hfr., c. c. chk., --16% 
Steer, hfr., c. c. chk., utility. 32214% 
Cow, c. ¢. chk., commercial......16% 
Cow, e. c. ehk., WEEE . coccccces 14% 
Steer, hfr., foreshank........... 12% 
Cow foreshank ........... 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket’ utility... ooee eld 
Cow, brisket, commercial.......+15 
Cow, brisket, WEEE. cccccccccce 15 
Steer, hfr. back, choice........+. 21% 
Steer, hfr. back, good........... 
Cow back, commercial........... 18% 
Cow back, tility... .ccccccccecs 16 
Steer, hfr. arm chuck, choice. ...19 
Steer, hfr. arm chuck, good......18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pL., g@. & ch.....- % 
Steer, hfr. sh. pl., com. & util. .13% 
Cow short plate, commercial seeee 13% 
Cow short plate, utility......... 13 
tQuot. on beef items include per- 


mitted additions for zone 5, plus 25c¢ 
per cwt. for local del. 


+Veal—Hide on 


oe era 20% 
CO GENRE cccccccccscccesccss 19% 
GED GREED ccccccecccsocesses 22% 


“+V eal prices include permitted ad- 
dition for Zone 5, 25c per ecwt. for 
double wrapping and 25c¢ per cwt. for 


delivery. 
*Beef Products 

DY tveedinenadas tdeadwaid in 7% 
th 2 Oe iccassbacedheaede 15% 
Tongues, fresh or froz.......... 22% 
Tongues, can., fresh or froz...... 16% 
PEED co Pacssccécccccccnces 23% 
Ox-tails, under % Ib............ 8% 
EEE Scaccchvecepenened 4% 
DERM scosdeesceshiaveces 8% 
Livers, unblemished ............ 23% 
RE davecdVeenbensetbdnceess 11% 

*Veal and Lamb Products 
DD (bnt-cnndaweedesesbiedesnean 9% 
Calf Livers, Se ns 0 a00en%end 49% 
Sweetbreads, Type A............ 3894 
Lamb tongues ..........sesss008 15 

*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 


per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


**Lamb 


Choice lambs .............., » 
Good lambs ....... + cesses 
Commercial lambs ........ 
Choice hindsaddle ......., 
Good hindsaddle ........., 
Chetee SENG coccccccccccas 
Good fores 





**Mutton 


Choice iy 
Good shee 

Choice saddles eocee 
Good saddles ..... 
Choice fores ...... 
Good fores 
Mutton legs, 
Mutton loins, 


choles... cca 
**Quot. on lamb and muttea 

Zone 5 and include 10c for = 

ette, plus 25c per ewt. for del, 


*Fresh Pork and Pork Produg 
Reg. pork loins, und. 12 Ibs..... 3 


Pienics .......+.+.. 
‘ artons oo sae 


Tenderloins, 10-Ib. 

Tenderloins, loose . a 
Skinned shldrs., bone in. aie | 
Spareribs, under 3 Ibs.... see 
Boston butts, 4/8 Ibs — 
Boneless butts, c. t cave 
Neck bones ...... wel 
Pigs’ feet 
Kidneys . 
Livers, unblemished 
BED. eweesas . 
ME vbaccéecies 
Snouts, lean out 
Snouts, lean in... 
BEOGRED ccccccccces 
Chitterlings . 
Tidbits, hind feet 











. 
4 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular Raat, 14/18 tbe, 
parchment pape’ 

Fancy skinned ‘tama, ‘14/18 “ihe., 
parchment pa 

Fancy trim, Porisket. off, "bacon, 
8 lb. down, wrap. 

Square cut seedless bacon, 8 b. 
down, wrap. 

Beef sets, smoked 
Insides, D Grade........++0. 
Outsides, D Grade. ....4....«4 
Knuckles, D Grade......... oe 


Quotations on pork items 
loose, wrapped, f.o.b. Chi 
ject to OPA quantity differen 


a 


Ln 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl.... 


Regular tripe, 200-Ib. bbl. 
Honey, tripe, 200-lb. bbl... 





*BARRELED PORK AND 


BEEF 
Clear = Le pork: 
70- rrr $3.0 
$0100 po ee 3.0 
100-125 pieces........-++++9 Be 


Clear plate pork, hated pieces ‘3 






Ex. plate beef, 200 Ib. bbls... 2a 
For prices on sales to War 

ment Agencies, see Amendment 2% 

RMPR 148, effective May 26, 1% 


*Quot. on pork items are for Te) 
b 


than .5,000 Ib. lots and include a 
permitted add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose baslt 


Reg. pork trim. (50% fat)...+M8 
Sp. lean pork trim. 85%..--+«++" ae | 
Ex. lean pork trim. 95%.. 8 
Pork cheek meat vseeeal 
Pork livers, unblemished. . 1% 
Boneless bull meat....--+-- i 
Boneléss chucks ‘ 

Shank meat 
Beef trimmings 
Dressed canners 
Dressed cutter cows... 
Dressed bologna bulls.. 
Pork tongues 
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DRY SAUSAGE 





























| q es 
‘ in hog aay eo 8 
ME — :- _.... aa 
1escab onnses 41 
“5 41 
: . Sal esese 32 
a | Salami, semi-dry.....-..-..-¢ = 
6 qweweveated 63 
— Salam hackcea haan 










STIC SAUSAGE 
(Quotations cover Type 2) 
pork sausage. hog casings....... 29% 
pork sausage. bulk 
arts, in sheep casings 
rts, in hog casings..... 
“= omg natural casings....... 
artificial casings..... 2 
: beef casings... . 

















tees . fr.. 
ee ~_.. fr.. hog casings : 
—— gokd. liver saus.. hog bungs. shee 
seseae bet cee caval casings... ... 38 
oe * Junch, natural casings. ae 
utton are 
for 
r del, 
) 1.50 
“Prices based on zone 5, plus $ 
sales to retailers and 
: Produce hand of meals where no loc. del. 
ibs. made. Prices include boxing or 
al jeckaging costs. 
8. wesun 
“coe > curine MATERIALS 
_ Cwt. 
Nitrate of soda (Cage. w’hse) 
= is 425-1 bbis., t occccccces $ 8.75 
daltpeter, n. rt 0b 
Dbl. refined 8.60 
Small crysta ’ 
Medium crystals ........+++- 13.00 
large crystals .....--..++.++ 14.00 
pare rfd. gran. nitrate of soda. 4.00 


dered nitrate of 
ye ° . cccccccsocccocs irae 
sit, in min, car of 80,000 I 
only, f.0.b. Chgo., per ton: 





Granulated 9.70 
Medium 12.70 
Rock, 8.80 











IOKED ee GUNNERS ...<.0-0ccc0es 3.74 
Standard gran., f.o.b. refiners 
BE) ccccccccccces seeceers 5.50 
— curing sugar, 
18 Ba, f.o.b. Reserve, La., 
(Pere. 5.15 
Dextrose, in car lots, per cwt 
(EMBED ncccccccccccccccccce .80 
in paper bags.......+...+e-0+ 4.75 
SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
bead ore 
Allspice, prime ....... 
Resifted .......++++ 29 81% 
(Chili powder ......... 41 
(loves, Amboyna...... 40 46 
P Gibévcccccce 23 } 
Gt . 
KLED ~¥ a , unbl 30 Pe - 
East Indies ........ 1.10 
PAA a 4 
oe $108 ur, fey..... 4 
meee 7 No. 1 22 
cocene 31.0 4 
35 
AND 88 
K 13% 
12 18% 
15% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted .o manufacturers 
of sausage.) 
Beef casings: 
Domestic ooante, % to 
1% in., 180 pack...... 
—_ a ¥ oe 
in., 1 


over 1% in.. 
Export rounds, 
1% to 1% i 


No. 2 weasands.. 
No. 1 bungs..... 
No. 2 bungs.........+s0. 
as i sowing, 


pSeeegocsesescese - 55 @és 
Middies, select, wide, 
SE I. ccceesavenead @85 
Middles, select, extra, 
2% @2% in. .......... 9 @1.10 
Middles, select, e " 
we... Ucecssecece 1.25@1.40 


Dried or salted bladders, 
per piece: 


12-15-in. wide, 
10-12-in. wide, 
8-10-in. wide, 
6- 8-in. wide, fla 
Hog casings: 
4 narrow, 
Narsow ? ‘mediums, “29@32 





Extra wide, 43 mm. 
Export bungs .... 
Large prime bung 








Medium prime bungs.... 4 
Small prime bungs...... @10 
Middles, per set....... --21 @24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 26 
Mustard ad., fcy. yel.. 25 ee 
REE _sasccossee 15% es 
Marjoram, Chilean.... 25 30 
GHEGEES coceccvccccose 13 16 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable. -19 





White animal fat......... 
Milk churned pastry. . e 
Vegetable type . -Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 14 
Raw soap s 
Cents per rs MGer'd in tank cars. 
Cottonseed foots, basis 50% T.F.A 








— and West Coast...... “iy 
Corn stosts, basis his T.F.A. 
ceccceroccces sevcccces 3% 
026 65 00g0060ds cescdescceod 3% 
a foots, basis 50% T.F.A. 
Midwest and West Coast....... 38% 
East 3% 
rm. & oils, in tanks, f.o.b. 
mills, Mid 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 
Manufacturer to jobber prices, f.o.b. 














i csencaalionoanicaiaaaiaiai 


PEPPERS 


Sweet Red and Green 

Diced and Hulls 

In Barrels or 

Glass Packed Gallons 
ORDER TODAY! 


M. LICHT & SON 


611 S. Broadway - Box 505 
Knoxville 5, Tenn. 
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GOOD 
MIXER 


To bring out the best in your sausage, to deliver all 
of the careful blending of meats and spices to the 
consumer and thus build up repeat business, you need 
a Good Mixer. “Boss” is a Good Mixer. . . sound in 
principle, honest in construction, embodying all of the 
best in mixer techniques. Write for particulars. 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 











EDWAR KOHN Co. 


3843 EMERALD AVE., CHIC 7, tt YARds 3134 


Our 20 Years’ 


Experience 
is 
Your GUARANTEE 
of Expert Handling of 


BEEF - PORK 
VEAL - LAMB 


Straight or Mixed Cars 
AMPLE COOLER FACILITIES 











‘aa 




























how neat He 





rman looks in 


ADLER STOCKINETTES 


do hoakers 


222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINN 


ATi, OHIO 


WORLD’S LARGEST KNITTERS OF STOCKINETTES 




















LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 


high smoke point, from all 


of fat. Write for further infor- 


mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 








types 











=i | 





MARKET PRICES. eve oy 





















DRESSED BEEF CARCASSES *SMOKED meaTe 
City Dressed Reg. hams, under 14 lbs... send 
Reg. hams, 14/18 Ibs... 
Steer, heifer, choice...........+. 22 Reg. heme, over 18 Tbs 
Steer, heifer, good...........+. 2 Skd. hams, under 14 lbs 
Steer, heifer, commercial........ 19 Skd. hams, 14/18 lbs...., og 
Steer, heifer, utility.......cceees 17 Skd. hams, over 18 Ibs... “8 
Cow, commercial ...........++++ 19 Picnics, bone in. cout “2 
—=—— Bacon, Western, “g/ i2 lbs... a 
The above quotations do not include Bacon, city, 8/12 lIbs..... ry 
charges for koshering but do include Beef tongue, light...... r 
50c per cwt. for delivery. Beef tongues, heavy.......... = 
KOSHER BEEF CUTS , —Gustations 90. pel items ane te 
Steer, hfr., tri., choice.......... 21% pf >. tots and pn 
Steer, hfr., tri., good........0s0. 20% all permitted additions. 
Steer, hfr., tri., commercial..... 19% 
Steer, Bias. Ging Macaseecnes 17% DRESSED HOGs 
teer, hfr., reg. chk., choice..... 2 os 
Steer, hfr., reg. chk., good...... 221% a ed. LF RX, — . fat 
Steer, hfr., reg. chk., commercial.21% 81 to 99 Ibs RU 
Steer, hfr., reg. chk., utility..... 18% 100 to 119 lbs....... —_ 
ee 2 36 Ibs.... ‘= 
Above quot. include permitted add. ad - Ba 
A 137 to 153 Ibs 
for Zone 9, plus $1.50 per cwt. for 154 to 171 Ibs +++ 
} ~ amma plus 50c per ewt. for loc. 172 to 188 lbs... ee 
Steer, hfr., rib, choice........... 25% 
Steer, hfr., rib, good...........-. 24% *DRESSED VEAL 
Steer, hfr., rib, commercial......22% i 
Steer, hfr., rib, utility.......... 30 Foca Hi de off 
Steer, hfr., loin, choice.......... 31 Choice, 50@275 lbs........... By 
Steer, hfr., loin, good........... 29% Good, ¢ coeee MD 
Steer, hfr., loin, commercial.... 24%, Commercial, 50@2i 75 Ibe. ..2.! sn 
Steer, bfr., loin, utility.......... 21%, Utility, 50@275 lbs..... . I 
Above prices are for Zone 9, plus _.*Quot. are for zone 9 and inet 
50c per cwt. for del. Add. for kosh. 50c for del. An additional ie pe 
cuts, where permitted, are not in- ewt. permitted if wrapped in ste. 
cluded in prices. inette. 
*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 
Pork loins, fresh, 12 lbs. dn..... 25 I — 
Shoulders, regular ..............22 i . a ates eens wee emnnny 
Butts, regular 3/8 Ibs........... 36% py , xen Vbbo: 
Hams, regular, under 14 ibs..... 23% Muti Rg yg 
Hams, skinned fresh, under Mutton, atility & cell...., 
BE TRB, coccccccececcccceococes ‘ , 
Pork trimmings, ex. leam........82 «Quotations are for Zone 9 
Pork trimmings, regular......... 
Spareribs, medium .............. , FANCY MEATS 
b Tongues, Type A.. + 
Pork loins, fr., 10/12 Ibs..... Sweetbreads, beef, “Type a oan ay 
Shoulders, regular ........... Sweetbreads, veal, Type 4 Ae ceed 414 
Butts, boneless, C. T........... » Beef kidneys .... ere | 
Hams, regular, under 14 Ibs. 2 Lamb fries, per Ib. ee 
Hams, sknd., under 14 lbs. 25 Livers, beef, Type A. oooneee 
Phonics, BORE IB... ccccccccccscces 2 Oxtails, under %& ID... .cesanean 
Pork trim., ex. lean............- —_— 
Pork trim., SOGUEEE. cc ccccccocons Prices 1. c. 1. and loose basis fr 
Spareribs, medium ..........++.. 16% zone 9. For lots under 500 Ibe, a 
Boston butts, 3/8 Ibs............2 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Shep fat ..ccccocsccsn $3.25 per ewt. 
ED a cikdet quake ven palcedesos 43 Breast fat ..cccccvcess 4.25 per ewt. 
Cooked hams, skinless, fatted, MBGie amet 2c ccccecnss 4.75 per owt. 
RRP RS, TRO 4614 Inedible suet ........e. 4.75 per owt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Jay 


28, 1945, were reported as follows: 
Week Previous Yer 


July 28 week ago 





Cured meats, pounds......... , 695,000 5.378, 000 21,519, 
Fresh meats, pounds.......... aa aten 32,000 F 50, 902,00 
Raed, DOMMES oo5 cvcscacccers eee eee e 3,870,000 17,2380 











67, 2Ua uc 
“4T TO’ 


TABLES « TRUCKS 


GENERAL PURPOSE TRUCKS 


Sturdy ® Large Capacity © Easy Running 
Ideal for handling heavy loads. Body is No. 12-gauge 





Steel, reinforced at corners with 


The body is of all-welded construction, hot dip galva- 


nized after fabrication. 


Write for Circular Giving Specifications and Prices 
Available with Wood or Stee! Wheels 


e TROLLEYS « GAMBRELS © HAND TOOLS « 





double pressed rim. 





G. JAMES COMPANY 
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cARLOT 
CAGO OR CHICA 
FOB. CHIC SIS 











ae PROVISION MARKETS 


Daily Markel Service 





~ casH PRICES 


TRADING LOOSE, pects 


THURSDAY, AUG. 2, 1945 
REGULAR HAMS 





Fresh or Frozen 8.P. 

Me icayss-- 23% 22% 

ae .....:. 2% 2214 

4 <. sane 22% 22% 

ta 21% 
BOILING HAMS 

Fresh or Frozen 8.P 

21% 21% 

+ ie 2044 2014 

z | a 20% 2044 
SKINNED HAMS 

Fresh or Frozen S.P 

ae 24% 

2-4 24 4 

wi6 . +4 

618 . a 

we . 22% 

0-22 22% 

2m 22% 

4-26 221% 

22% 

3/up 222 

PICNICS 

Fresh or Frozen 8.P. 

| eae 20% 20% 

8 wae. 20% 2016 

BEE csccees. 20% 2014 

12 2014 2014 

114 2014 2014 


Short onk ec over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
U jnder Bisabies 18 19 
OEE cecessss 17% 18% 
12-16 eccecece 16 7 
16-20 ........ 15% 16% 
BEES acaseces 15 16 
D.8. BELLIES 
Clear Rib 





FAT BACKS 
Fresh or Frozen Cured 
ie nee re 11 11 
, aes 11 11 
ear 11 11 
12-14 11% 11% 
14-16 11% 11% 
BED sévczvec am 12 
18-20 2 12 
SM éseccass 12 12 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .11'4 11% 
Clear plates.....10% 10% 
Jowl butts...... 10% 10% 
Square jowls....11% 12% 





FUTURE PRICES 


MONDAY, JULY 30, THROUGH 
THURSDAY, AUG. 2, 1945 


LARD 

July “ No bids or offerings 
Sept. . ° ° .13.80b 
Te ecccocce > — .13.80b 
Dbantateesecccccccet ee ...13.80b 


WEEK’S LARD PRICES 

Prices of prime steam lard 
for the week are reported as 
follows: 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
tuly 30 13.80b 12.80b 
July 31... .13.80b 12.80b 
Aug. 1.....13.80b 12.80b 
Aug. 2 13.80b 12.80b 
Aug. 3 13.80b 12.80b 





Packers’ Wholesale Prices 
Refined lard tierces, f.0.b 


Chicago C. L asteeeses . 14.55 
Kettle rend., tierces, f.0.b. 

Chicago C. L sen 15.05 
Leaf, kettle rend.. tierces, 

f.o.b. Chicago C. L . - 15.05 
Neutral, tierces, f.0.b 

Chicago ©. L.. 15.55 
Shortening, tierces, c.a.f 16.50 


EASTERN FERTILIZER 
MARKETS 
New York, Aug. 1, 1945 
Offerings of tankage, blood 
and cracklings were most 
difficult to obtain and only 
a few sales were reported 
during the past week, at ceil- 
ing prices. The fishing was 
reported poor along the East 
Coast and there were no 
offerings of fish scrap obtain- 
Fertilizer manufactur- 
&8 report a good demand for 
mixed fertilizer for second 
Crops. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per 

ton, basis ex-vessel Atlantic 

BOTED coccccsvccesecesecesese 29.20 
Blood, dried, 16% per unit..... 5.53 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.L. 

f.o.b. fish factory. 4.75 & 10¢ 
Fish meal, foreign, 146% am- 

monia, 10% B. P. c.i.f. 

GEE iccccccccectecsncecveees 55.00 
August shipment .............. 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

fish factories ............ 4.00 & 50c¢ 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

PETES co vccccccccccessceseese 30.00 

SG SOOT. BAB. co cccccccevcees 4 2.40 

Gm BOOED. BAB... ccccseccecers 4 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L. 

BEE cccccpecasececepeves 4.25 & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

BEEN ccc ccccccacoucstecvtuore 5.53 

Phosphates 
Bone meal, steam, 3 and 50 

bags, per ton, f.o.b. works. .$42.00 
Bone meal, raw, 4%2% and 50%, 

in bags, per ton, f.o.b. works. 46.00 
Superphosphate, bulk, f.o.b. 

Baltimore, 19% per unit..... 65 

Dry Rendered Tankage 
45/50% protein, unground......$ 1.25 


CHAIN STORE SALES 


Sales of Safeway Stores, 
Inc., for the four weeks end- 
ed July 14 totaled $49,712,- 
543, a decline of 4.9 per cent 
from sales during the like 
period a year earlier. 

Sales for the 28 weeks 
through July 14 reached 
$342,016,872, as against 
$346,965,251 for the same in- 
terval of 1944, the company 
reported. 
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DURABILITY 
CONVENIENCE 
SANITATION 










are only a few of the features of 


ANCO HAM RETAINERS 


Patented torsion spring covers insure uniform firmness 
and shape without the use of a press. Write for prices of 
stainless or tinned steel ANCO HAM RETAINERS TODAY 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILL. 











HYGRADE » 


Famous 
af 
corned Bee! 


CONSULT US 
BEFORE BUYING 
OR SELLING 


O Church Street 





Abi FOOD PRODUCTS CORP. 





New York, N. Y 
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~ BY-PRODUCTS—FATS—OILS: 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — Pro- 
duction of tallows and greases is re- 
ported to be at such a low ebb that 
there is little opportunity for users to 
accumulate enough product. Previously 
some buyers were forced to withdraw 
from the market when their holdings 
reached maximum levels, but use of 
these products is now running ahead of 
production at times. Although hog 
slaughter is running sharply under last 
year, average weights are heavier and 
help somewhat in supplying more 
grease. The same is true of cattle kill 
and here, too, weights of all classes are 
above a year earlier. Favorable feed 
supplies make it possible to feed to 
heavier weights, although the number 
of cattle getting a long pull on grain 
rations is reported to be small. Tallow 
output during the early part of next 
year will depend greatly on the number 
of thin cattle taken back to farms this 
fall. The movement of stockers and 
feeders to public stockyards will be 
under way later this fall, but feeder 
buying is expected to receive consider- 
able competition from killers, especially 
if cattle show any finish and have fair 
weight. 

NEATSFOOT OIL. — There is little 
change in the supply situation of neats- 
foot oil with offerings too small to test 
the quotations. Prices are nominal. 

STEARINE.—Sales of stearine are 
few and far between, with demand 
broad and quotations holding firm. 


OLEO OIL.—No sales are reported 
in this market although demand ap- 
pears very broad. Extra oleo oil is 
quoted at 13.04c and prime oleo oil is 
12.75c, both in tierces. 

GREASE OIL.—Routine trading re- 
ported with quotations holding steady 
and unchanged. No. 1 oil is 14c; prime 
burning, 15%c and acidless tallow oil, 
13%e. 


The tight situation continues to be 
evident in the vegetable oils market, 
but traders familiar with the overall 
picture are of the opinion that trading 
and supplies are probably at the low 
point and will be no worse during the 
balance of the year. The lard set-aside 
was again reduced to make more avail- 
able for civilian consumption, but it is 
indicated that a big share of this lard, 
which will amount to about 10,000,000 
lbs. during August, will go for export. 
Southern states have been short of lard 
for some time and it was reported the 
action was taken to ease the supply sit- 
uation in that part of the country. It 
was revealed this week that the use of 
soybean oil in the manufacture of oleo- 
margarine in 1944 increased to a point 
where the component almost equaled 
the amount of cottonseed oil used and 
totaled 211,105,000 lbs. Soybean oil last 
year furnished 44.4 per cent of mar- 
garine bases. Total fats and oils used 
in making oleomargarine last year 
reached 475,000,000 lbs. Soybean and 
cottonseed oil now furnish nearly nine- 
tenths of the oleomargarine industry’s 
consumption of fats and oils. 

SOYBEAN OIL.—Trading in new 
contract oils has again halted and prac- 
tically no new business was uncovered. 


OLIVE OIL.—Supplies on hand are 
at a new low and no offerings made. 
There is little hope of any olive oil 
reaching this country in the near fu- 
ture. 

PEANUT OIL.—The peanut crop is 
progressing nicely and indications are 
for a heavy crop. The oil market re- 
mains quiet with demand good and ceil- 
ing prices bid. 

COTTONSEED OIL. — The futures 
market is firm but dormant. Spot trad- 
ing is limited by lack of offerings and 
a firm undertone is maintained at all 
times. 


BY-PRODUCTS MARKET 


Although the provision m 
a very tight position a fair yok 
business was reported in dry 
tankage. A total of twelve carg 
early in the week at the ceiling” 
midwest points, spread shipment,” 


Unground, loose 


Digester Feed Tankage Material 


Unground, per unit ammonia 
Liquid stick, tank cars 


65% digester tankage, 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage, . 
50% meat, bone meal scraps, bulk....., 
tBloed-meal 

Special steam bone-meal............. 5 


*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) Ma 


Per ton 
Steam, ground, 3 & 50............005 35.00@36.0 
Steam, ground, 2 & 26.......c.cccess 35, 00@36.0 


Fertilizer Materials 


High grade tankage, ground 
10@11% ammonia 


Bone tankage, unground, per ton.... 
Hoof meal 


Dry Rendered Tankage 
Hard pressed and expeller unground 


°S5% protein OF 1eSS.......ccccccccvcscsss 
°S5 co 7E% proteim. ..ccccccccoscccessunn 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (green salted)............ 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles.........+ $45 oh 











LONG ESTABLISHED, REPUTABLE CONCERN WITH SUBSTANTIAL CAPITAL 


WILL BUY FOR CASH 
Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Among other considerations, you may realize 
certain desirable tax advantages 


We are Principals and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1205, 1474 BROADWAY, NEW YORK (18), N. Y. 


Pig skin scraps and trim, per Ib 


*Denotes ceiling price, f.o.b. shipping polat. 
Bones and Hoofs 


| Round shins, heavy 


Flat shins, heavy 

light 
Blades, buttocks, shoulders & thighs.. 62.50@6" 
Hoofs, white nomint 
Hoofs, house run, assorted 


tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 


Winter processed, black, Ib. 
Winter processed, gray, 








Cattle switches 
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INSTANTANEOUS HOT WATER HEATER 


REAL space saver, the PICK INSTANTA- 

NEOUS HEATER is a natural for installa- 
tion in tight spots. No storage tanks are required, 
no floor space needed — fasten it right to the 
wall, make three simple pipe connections, then 
just turn it on — the result — hot water in- 
stantly at exactly the temperature you want. 


Each Pick Heater is “custom-selected” to fit your 
needs. Pre-engineered for assured performance 
and factory-assembled to meet your specifica- 
tions you can be sure of getting the right heater 
for your plant. 


Rated according to the maximum number of 
gallons per minute each will deliver, Pick 
Heaters are obtainable in seven sizes ranging 


Buict Steam Injection Heating 


For complete information and specifications write 


from 10 to 200 gallons per minute. Each heater 
will deliver any volume from a mere trickle to 
full rated capacity. Any temperature within the 
effective range of 40 to 180 degrees Fahrenheit 
can be selected and maintained. Changes can be 
made instantly by merely changing the setting 
of the thermostat. 


Steam injection heating assures maximum effi- 
ciency with 100% transfer of heat from steam 
to water. However, all objectionable noise, pipe 
hammering and shaking pipes is eliminated by 
Pick’s exclusive “PRESSURIZER PISTON”. 
This new Pick development stabilizes injection 
pressure and compensates for changes in heater 
load. Only the PICK INSTANTANEOUS 


HEATER has — 


THE PICK MFG. COMPANY, Dept. 1105, West Bend, Wisconsin 


Wade by PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 
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HIDES AND SKINS 










All packer and small packer hide 
markets active at ceiling—Bull pro- 
\ duction light—Old country hides 
moving at discount, current produc- 

tion at ceiling. 


Chicago 


PACKER HIDES.—Activity devel- 
oped in the packer hide market im- 
mediately after the new buying permits 
for July hides became valid at the 
opening of the week. The Association 
and several of the larger outside pack- 
ers cleared their July production on the 
opening day of the week. 

Three of the local big packers started 
a trading on the second day of the week, 
© and the fourth followed at late mid- 
‘ week. All have now cleared the bulk 
of their July production except for 
- bulls and some odds and ends, which 
will clear later. Bulls were generally 
in light production among the big 
packers this past month, due to diffi- 
culties in buying live bulls in a price 
range to keep the killer in compliance 
with restrictions imposed by the sub- 
sidy order. All descriptions of hides 
moved at full ceiling levels. 

Permits for packer hides in general 
a were said to show some reduction, in 
line with the expected smaller kill in 
July. Total inspected cattle slaughter 
at 32 centers for first four weeks of 
July totalled 685,239 head, as against 
715,170 for June, and 783,185 for the 
corresponding four weeks of July, 1944, 
with 710,406 for same time June 1944. 
July slaughter showed a sharp decrease 
from June, due in good part to the 
uf delay in marketing of range cattle 
while pastures were good; the kill in 
July of last year was showing a big 
increase over previous month. This 
shortage in July of this year is greater 
than the figures indicate, because many 
*. more packers are operating under in- 
spection than was the case a year ago, 
and the figures are not properly com- 
parable. However, range cattle started 




































OUTSIDE SMALL PACKER.—The 
better known small packer productions 
were generally lined up for regular 
buyers and moved at the opening of 
the week, at the ceiling of 15c, flat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands. There 
is still active inquiry in this market 
and many of the less desirable lots have 
also been reported moving at the full 
ceiling. Many small productions, ac- 
cording to traders, show some decline 
from the previous month. 

PACIFIC COAST.—The Pacific Coast 
market has been active this week. Sev- 
eral of the larger killers, and a num- 
ber of smaller packers have cleared 
their July production at the local ceil- 
ing of 13%c, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
A total of 25,200 more hides moved at 
the week-end in the South American 
market, raising the total for the week 
to 52,800 hides; only 3,000 were defi- 
nitely reported as coming to the States, 
the bulk of sales being to British buy- 
ers. Early this week, 1,000 Argentine 
standard steers and 1,000 Anglo reject 
steers sold to the States, with 12,000 
standard and 2,800 reject steers going 
to England. Active trading developed 
later and total sales so far this week 
are 74,700 hides, at unchanged prices. 

COUNTRY HIDES.—tTrade started 
slow in the country market, with buyers 
inclined to be rather choosey as to 
offerings. However, current collections 
of country hides are near the low point 
of the year, from a seasonal standpoint, 
and such stock sold readily at the full 
ceiling of 15c flat, trimmed, or 14¢ un- 
trimmed, for country all-weights, with 
brands at a cent less, although buyers 
showed strong preference for lots run- 
ning under 48 lb. avge. and a few 
heavier offerings are reported still 
available. Some less desirable back 
dated country hides, said to date from 
last Fall forward in spots west of here, 
and of rather heavy average, were 
offered early; there are indications that 
quite a few of these have been bought 
up by dealers at around %c or better 
















= to move in a fair way this week and 
August kill should show considerable 

increase. 
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612 WEST LAKE ST., CHICAGO 6, 


| Jor Better . in 
Your Sausage, try .. 


4 CUSTOM-BLENDED SEASONINGS 


Be Quolity-Controlied in Our Own Laboratory 
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discount, in anticipation of later 4 
by UNRRA, which it is indicat, 
require 500,000 cattle hides ag y 
large quantities of leather 
for the liberated eastern 
countries. 

CALFSKINS.—Current calf 
skin production is sharply h 
time a year pgo. Inspected kj 
centers for first four weeks 
totalled only 271,290 head, as 
286,133 for same weeks of Ju 
429,487 for the comparable jy 
July 1944. Packer calfskins arg 
able strong at the ceiling of # 
heavies and 23%c for lights w 
Ibs., and the bulk of trading 
basis of New York selection and 
Local packers indicate they 
trading on July calfskins up 
week, when complete figures 
able. 

The city collectors cleared 
holdings of city calfskins this 3 
usually on basis of New York) 
tion; on a per pound basis mar 
quotable strong at maximum 
for 8/10 lb., and 23c for 10/151] 
outside cities priced same basis, 
try calfskins sold this week at 
10 lb. and down, and 18c for I 
City light calf and deacons are 
at $1.43, selected. 

KIPSKINS.—Packers are ¢ 
action on July kips until comp 
ing lists for the month are 
early next week. Market 
strong at maximum of 20c for 16a0h. 
natives, and 17%c for brands; aside 
from heavy untrimmed kips booked to 
tanning accounts, most sales will prob 
ably be-made on New York selection. 

City kips were in light supply ai 
reported sold up; market is strong at 
the ceiling of 18c for 15-30 Ib. natives, 
and 17c for brands, with some sales re 
ported on New York selection. Country 
kips sold at 16c, flat, f.o.b. shipping 
point. 

Packer regular slunks are salable at 
$1.10, flat, and hairless 55c, flat, th 
ceiling prices. 

SHEEPSKINS.—Good Montana éy 
pelts are in light supply and quotable 
25@26c, per lb., del’d Chgo. Packer 
shearling production is down to @® 
30 per cent of the seasonal peak aM 
now running mostly to No. 1’s. 



































































_ buyers are fairly well supplied a 


indifferent, while the smaller fur @& 
ner buyers work on small capital, 
market less active. Two small cars 
1’s were reported this week at 
2.15; a mixed car sold, No. 2’s at 
and No. 3’s 90c; two more mixed 
were reported at $2.10@2.15, 
1.20, and 85@90c for the three 
Pickled skins are sold well 
individual ceilings by grades and ma 
ket quoted $7.75@8.00 per doz. 
production. Packer wool pelts m 
quotable only nominally around $3.75 
per cwt. liveweight basis. Spring 
pelts in light supply and some puller 
working a short week. Western 
quoted around $2.40@2.50, and better 
section natives $2.15@2.25 per ewt. live 
weight basis; sellers talk $2.60 per e™ 
for mixed lots. 








supply and 
is strong at 
) Ib. natives, 


A TEAM THAT'S Ward Te Beat 


WED... 9918 


ALLEGHENY 
The Time -Testid. Stainless Steal 


HEREVER you find food in 

the course of preparation— 
in homes, restaurants, hotels, hos- 
pitals, railroad trains, ships, service 
bases, or the shining dairies, can- 
neries and packing plants of the 
nation—you're pretty sure also to 
find Allegheny Metal, America’s 
pioneer stainless steel. 

Food and Allegheny Metal sup- 
plement each other like Mother- 
and-daughter; they’re a team, just 
about inseparable. That's because 
Allegheny Metal isn’t stained or 
attacked by any food or fruit acid-— 
because it’s easy to clean and keep 
clean, and has a high sanitation 


factor—because it’s tremendously 
strong, and for all we know, doesn’t 
even wear out! The first installations 
made of it are about 20 years old 
now, and they’ re stillas good as ever. 

What's more, Allegheny Metal 
forms and welds easily, and is 
highly uniform and dependable in 
quality—a great virtue to any fabri- 
cator. There may be a lot of places 
where stainless steel can fit profit- 
ably into your future. Let us lend a 
hand in your planning. 


Allegheny Ludlum Steel Corporation 
Brackenridge, Pa. 


METAL 


ALSO HANDLED AND STOCKED BY ALL JOSEPH T. RYERSON & SON, INC. WAREHOUSES 
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New York 


PACKER HIDES.—The New York 
packers were active around mid-week 
and most of them have cleared their 
July production of hides at full ceiling 
prices. 

CALFSKINS.—A keen demand exists 
for all calfskins. The New York col- 
lectors were active this week, moving 
3-4’s at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips $3.95, 
and 17 lb. up $4.35. No action has been 
confirmed as yet by packers; however, 
packer 3-4’s are salable at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


SUBSIDY AND PRICE CHANGES 
ASKED BY BEEF COMMITTEE 


The beef industry advisory commit- 
tee, which met this week in Washington 
with O.P.A. made the following recom- 
mendations: 

1) An increase in subsidy payments 
on C grade and lower cattle of 25c per 
live cwt. and a reduction of 2c per cwt. 
in subsidy for each 3c under the maxi- 
mum drove cost, in place of the 4 for 5 
basis now used, as well as adjustment 
upward in subsidy for Pacific Coast 
slaughterers to compensate them for 
lower by-product credits received on 
the West Coast. 

2) Establishment of a fair and equit- 
able custom-boning regulation. 

3) Adjustment of transportation al- 
lowance on dressed beef between zones, 
particularly in the East. 

4) Establishment of the same mark- 
up for packer-owned peddler trucks as 
is now allowed for individually-owned 
peddler trucks. 

5) Elimination of present require- 
ments that compliances on bull prices 
be figured separately. 

6) Adjustment of discrepancies be- 
tween slaughterers under Section 11 of 
MPR 574 and slaughterers under Sec- 
tion 9 of MPR 574. 

7) Adjustment of packer-feeder sub- 
sidies to equalize subsidy payments to 
those packers who normally feed cattle. 

8) More strict enforcement of MPR 
574. 


WEEK'S CLOSING MARKETS © 





FRIDAY'S CLOSING 


Provisions 


Volume of trading continues very 
light in the provision market. Hog re- 
ceipts at Chicago this week were the 
smallest since 1937, and further limited 
offerings of all pork items. More trad- 
ing is evident in beef items, with 
slaughter of low-grade cattle showing 
seasonal increase. 


Cottonseed Oil 


September 14.25b; October 14.10b; 
December 14.00b; March 13.90b; May 
13.85@14.31. No sales. 


BAKERS SHORT ON LARD 


Oklahoma bakers are being forced to 
curtail their output of bakery goods 
because of an acute shortage of lard, 
George Cox, secretary of the Oklahoma 
Bakers Association, announced late last 
month. The shortening shortage, he 
warned, is slowly but surely slipping up 
on housewives. 

“Bakeries have plenty of points, but 
can’t find the lard or shortening,” Cox 
declared. He cited the case of a pie 
concern, customarily using from 750 to 
900 lbs. of shortening daily, which can 
now obtain only a little more than 200 
lbs. “Lard is non-existent,” an Ada 
firm was quoted as saying. “If we can’t 
get it, we must close.” Other bakeries 
reported having to buy lard and short- 
ening in 2- and 4-lb. retail packages to 
meet their requirements. 


CATTLE QUOTA INCREASED 


Amendment 2 to Supplement 1 to 
Control Order 1 and Amendment 2 to 
Supplement 2 to Control Order 1 in- 
crease the cattle quota to 100 per cent 
for quota periods beginning on or after 
August 1, 1945. 





CHICAGO HIDE QUOTATION 


PACKER HIDES 


Week ended Prev, 
Aug. 2, '45 week Cart 
Hvy. nat. strs. @15% @15% 
Hvy. Tex. strs. @14% @l4y & 
Hvy. butt 
brnd’d_strs.. @14% @l1y 
Hvy. Col. strs @l4 @li bt 
Ex-light Tex. 
eee @15 @15 
Brnd'd cows... @1l14% @14% 
Hvy. nat. cows. @154 @15% 
Lt. nat. cows. . @15% @15y% 
Nat. bulls..... @l2 @12 
Brnd'd bulls... @ll @ll 
Calfskins .....234%4@27 2344 @27 
eee, BO secce @20 @20 
Kips, brnd'd... @17% @li\ 
Slunks, reg..... @1.10 @1.10 b 
Slunks, hris.... @55 @55 


CITY AND OUTSIDE SMALL PACKER 


Nat. all-wts... @15 @15 

Brnd'd all-wts. @l4 @l4 

Nat. bulls..... @11% @l1ly " 

Brnd’d bulls... @10', @10% 

Calfskins ..... 20% @23 2044 @23 My 

Oe ee @18 @18 

Slunks, reg.... @1.10 @1.10 » 
‘ 55 


Slunks, hris.... 


All packer hides and all calf and kipskins quote 
on trimmed, selected basis; small packer hi: 
quoted flat, trimmed; all slunks quoted fst 


COUNTRY HIDES 





BVP. GMB. 2 cece @15 @15 

Hvy. cows..... @15 15 

Buffs ..... . @15 15 

Extremes . @15 @15 

Bulls ..... @11% @1ly i 
Calfskins @18 16 @18 16 
Kipskins ...... @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 » 


All country hides and skins quoted on fat bask 


SHEEPSKINS 
10@2.15 2.10@2.15 1.10@1.% 
7 


Pkr. shearlgs. .2. 
25 @26 234%@2%% Bes 


Dry pelts......25 





FEW PLANTS CERTIFIED 











Only a relatively small number of i- 
trastate slaughterers have received cer- 
tification under War Food Order 18 
for quota-free operation, an official of 
the U.S. Department of Agriculture 
stated this week. No custom slaughter 
ers have been certified, and there is 
some question as to whether they ar 
covered by WFO 139. However, it isa 
pected that provision will be made for 
their certification. 


Watch Classified page for good me 
































Meets all Government 
and local inspection 
requirements. No dead 
flies to sweep up or fall 
into products being 
processed. Inexpensive 
Use it generously. 

THE TANGLEFOOT COMPAN’ 


GRAND RAPIDS 4, MICHIGAN 
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What This. Valuable 


Save $1.00 by prompt acceptance 
ofthisoffer. Simply attach coupon 
telow to remittance for $4 to get 
this 315-page volume (originally 


WHILE THE SUPPLY LASTS! 


4) SAUSAGE 


MEAT SPECIALTIES 


Most complete operating manual ever pub- 








lished! Written and compiled by authori- 
ties. How-to-do-it information—including 
sores of successful formulas—for every 
kind of sausage, meat loaves and loaf prod- 
wuts, other specialties, cooked hams, and 
comed beef. Special chapters cover effi- 
dent plant layout, practical cost finding 
and analysis, air conditioning, regulations, 
and how to avoid trouble. 


SATISFACTION GUARANTEED OR MONEY 
REFUNDED 


THE NATIONAL PROVISIONER, Book Dept., 
7'So. Dearborn Street, CHICAGO 5, ILL. 
Ship__copies of “Sausage and Meat Specialties.” 
at¥each (postpaid in U.S.). I enclose remittance. 
NAME: 








a ZONE:___ STATE: 
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Contents of 20 Chaptews »... 


1. THE SAUSAGE MANUFACTURING 
I cs Ra Bp wk uate » oe 
Development in America—The industry today 
—Consumer preferences—Production trends— 
Merchandising, etc. 


2. SAUSAGE PLANT LAYOUT. 12 
Production efficiency—Planning the plant— 
Air conditioning—Compactness desirable— 
Manufacturing ice, etc. 


3.REFRIGERATION AND AIR CONDI- 
as oh 16s ty oN bh 0:8 9 Meteo 29 


Ideal conditions for various plant departments 
—Assembly and shipping room—Loading dock 
—Making ice for sausage. 


4. MANUFACTURING OPERATIONS... 40 
Grinding, chopping—Curing—Smoking, cook- 
ing—Air conditioning smokehouses— Creanli. 
ness, control. 


5. PRACTICAL COST FIGURING......_ 77 


How costs are figured—Sausage cost forms, 
etc. 


6. SAUSAGE MATERIALS............ 88 
Meats—Seasoning—Curing ingredients—Pre- 
pared cures — Binders — Containers — Sewed 
casings—Artificial casings—Muslin bags— 
Smoking materials—Sausage color 


7. FRESH SAUSAGE................. 114 
Formulas: Fresh or smoked pork; tomato; Swe- 
dish potato; all-beef; Bockwurst; Bratwurst, etc. 

8. FRANKFURTS.............. . 124 
Meats, binders and seasoning—Curing meth- 
ods— Stuffing and linking—Smoking, etc. Also 
standard formulas for veal, all-pork, and chili 
frankfurts. 


Di, IS 654 v.daciead slp acirce 133 
Standard formulas for 11 kinds of bologna s« sau- 
sage. 
10. LIVER PRODUCTS.......... 139 


Standard formulas for 12 kinds of liver products. 
11. METTWURST AND MINCED SAU- 


A rey So cae ve 151 
Formulas for 9 kinds of mettwurst, spiced meats. 

12. KOSHER STYLE PRODUCTS....... 159 
Formulas for 9 different Kosher products 

13. FOREIGN STYLE SAUSAGE........ 168 


Formulas for Polish, Galician, Hungarian, Ital- 
ian and Bohemian sausage and bologna. 
14.HEAD CHEESE, SOUSE, JELLIED 
Se as lea a ak aan ae 56 173 
Formulas for souse or head cheese, blood sau- 
sage, pressed spiced beef, jellied pork tongues, 
jellied veal, and jellied corned beef. 
ie 5 RY Ao rs ore 182 
41 standard formulas, including various kinds 
of salami, cervelat, thuringer, mortadella, etc. 


16.MEAT LOAVES AND LOAF PROD- 


Ra eg a pat tas a agit 214 
Basic loaf formulas: Meat—Veal—Liver— 
Chicken — Mock chicken — Macaroni and 


cheese— Swiss cheese— Spanish meat— Minced 
ham—Chop suey—Roast beef—Corned beef, 
and Italian meat loaf. Also for Cooked lunch- 
- meat—New England pressed sausage— 
Springtime vegetable loaf, etc. 
17. MEAT SPECIALTIES. .............. 231 
Scrapple—Mince meat—Hungarian goulash— 
Chili con carne—Tamales—Scotch pudding— 
Oatmeal sausage 
18. COOKED HAMS AND CORNED BEEF 240 
Cooked hams: How to select, soak, fat, = 
finish and grade; wrap betore cooking, a 
rocessing methods, with 20 nme, Meme 
ams—Corned beef 
19. SAUSAGE TROUBLE-SHOOTING.... 251 
How to avoid major troubles 
20.SAUSAGE LAWS AND REGULA- 
EG va woo wk bn odd Oe Wend Seen 257 
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New Lamb Payments 
Will Go to Owners 
Selling to Packers 


OVERNMENT subsidy payments 
designed to increase production of 
sheep and lambs will be made only to 
persons holding title to the animals at 
the time of delivery to authorized 
slaughterers for killing, the Depart- 
ment of Agriculture advised this week 
following the announcement of the new 
program under which the subsidy will 
be paid by the Commodity Credit Cor- 
poration to sheep raisers and lamb 
feeders rather than to packers. 


Under the new program the length of 
time of ownership of sheep or lambs is 
not a factor. The sheep and lambs must 
be sold to a legally authorized killer 
who has certified to the seller that the 
animals are purchased for slaughter. 
Sellers should retain their sales ac- 
counts, invoices and other evidence 
showing the weights and purchasers of 
all lambs and sheep sold on or after 
August 5, the effective date of the new 
program. 

Payments under the program will be 
made by the Commodity Credit Cor- 
poration through the offices of the 
county committees of the Agricultural 
Adjustment Agency. The subsidy of 
95c per cwt. now paid to slaughterers 
of all lambs and sheep slaughtered in 
authorized plants, will be withdrawn by 
the Reconstruction Finance Corporation 
for any slaughter performed on or after 
August 5. 

The CCC payments to the seller of 
lambs and sheep to legally authorized 
slaughterers for slaughter will range 
from $1.50 to $2.50 per cwt. for lambs 


The variation of payments is designed 
to increase the returns from heavier 
lambs and to make feeding more at- 
tractive. The highest payments are to 
be made on lambs weighing over 90 lbs., 
during the months when fed lambs are 
usually marketed. 


The program seeks (1) to encourage 
the raising and feeding of lambs to 
heavier weights, (2) to bring about a 
more normal seasonal distribution in 
the marketing of lambs, (3) to divert 
more market lambs into legitimate 
slaughter channels, and (4) to help 
producers meet increased costs without 
increasing consumer prices on lamb and 
mutton. 


Recommendations of a sheep industry 
committee composed of representatives 
of sheep raisers, feeders and packers 
were considered in making the plan. 


In recent months sheep raisers and 
lamb feeders have been subject to in- 
creasing costs and decreasing profits, 
Secretary of Agriculture Clinton An- 
derson said in announcing the program. 
As a result, breeding ewes and rela- 
tively light lambs have been sold for 
slaughter. Stock sheep decreased from 
slightly less than 50,000,000 head on 
January 1, 1942, to approximately 
41,000,000 head on January 1, 1945. 


Lambs Lambs 


65 to 90 Ibs. Over 90 lbs. 
EE cnatceenstdes ewe $1.50 $2.15 
PT ee tee 1.50 2.15 
CED occccesscccusecses 1.50 2.15 
PE sbecensinsecess 1.50 2.15 
ee 2.00 2.65 
January 1946 ............ 2.00 2.65 
DE cegtaw goons keno 2.50 3.15 
PT nike tneeteundewese 2.50 3.15 
PE Gtdarhscosstenbsadce 2.50 3.15 
DT sikeddeussevwetndeene 2.00 2.65 
WD oceccgeveccecsvessese 2.00 2.65 





Payments for all other lambs, yearlings and 
sheep, August, 1945 through June 1946, will be 
$1.00 ewt. 


CANADIAN SLAUGHTER 





pal 

KINDS OF LIVESTOCK KILLED iene 
The percentage of each class of lin. | 
stock slaughtered under federal] ® 
tion during June, 1945, with compar. = 
sons: ivf 


June, Ma 7 
1945 1945 - 30 
Per- Per- By. 
cent Cc Med 
Cattle— “— 1 
PE 6p navcbnessievaned 574 
Heifers cccvnvecce Me 98 4 nw 
Cows ‘ . a er. 23.4 . 
Cows and heifers........37.6 38.2 . on 
Bulls and stags. . ee 42 it a0 
Canners and cutter . a 9.5 . Ti = 
Hogs— 30 
DD “hte een ede ebades eed 9.4 48 5 
Barrows and gilts.......90.1 94.6 Hs = 
Staks and boars oo & ri wt 
40 
Sheep and lambs-— 
Lambs and yrigs........79.8 7 & — 
Sheep - sae 20.2 13.3 Mi a 


CALL OFF AMERICAN ROYAL 


Complying with the request of th 
Office of Defense Transportation, » 


gether with the use of the Amein§ * 
Royal bldg. in the manufacture of wi 
material, the regular American Ropl - 
Live Stock and Horse Show will notk# » 


held this year, it has been announced § 

The 1945 show will again be stream § * 
lined and, as in the past three year; " 
show and sale of market animals wil § 
be held. All animals will be sold, tu@ * 
requiring only a one-way ticket. Th 
event will take place in Barn No. 3d § ™ 
the Kansas City Stock Yards, Octobe # { 
10, 11 and 12. 


JUNE MEAT SALES BY WPA § : 


Sales of meat and meat products yy § 
the War Food Administration daring § \ 
June amounted to only $38,528, or 4pe # & 
cent of total food sales by the agency 






































“Ss prosper ara nage 33 SH Was 'ied which nas contammenald 

Ditiintiedink ssi: SINS Sse. F883 tthe vessel on which it was loaded wa 
all other sheep and lambs. Hogs ..--s-----:r20000s0+7-7 SUG G0" @33'34a ©« damaged in an accident. 

vE 

FORT WAYNE, IND. 

KEEP ON BUYING K-M DAYTON, OHIO Order Buyer of Live Stock , 

LAFAYETTE, IND. C 

Keep ’em fed... CINCINNATI, OHIO L. H. MeMURRBAY ; 

: INDIANAPOLIS, IND. 

keep 'em fighting! a gyn INDIANAPOLIS, INDIANA ! 

LOUISVILLE, KY. ae 

SIOUX CITY, IOWA 

NASHVILLE, TENN. | 

MONTGOMERY, ALA. 

OMAHA, NEB. | 

KENNETT-MURRAY LIVESTOCK ORDER BUYING C/E 

¥ South Paul, Mi u 

Live Saee 8 BUYING kh 2 & & wm wa = stl one a 





West Fargo, N.D 
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STOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 2, 1945, 
ed by Office of Marketing Services, War Food Admin- 
tion: 


‘ 






(quotations based 
qa bard hogs): Chicago Nat. Stk. Yds. 


pakROWS AND GILTS: 
Good and Choice 





Omaha Kans. City 


St. Paul 
























































10-140 Ibs...... $14.00-14.75 $14.70 only iil cen hme al. in Sen iene Caleb ied Ae 
Class of 140-160 Ibs... -- 14.50-14.75 14.70 only $14.45 only $13.00-14.50 $14.55 only 
in 10-180 Ibs...... 14.75 only 14.70 only 14.45 0nly 14.25-14.50 14.55 only 
ederal inspee. 190-200 Ibs..... 14.75 only 14.70 0nly 14.45 0nly 14.50 only 55 
ith 0-220 Ibs....-- 14.75 only 14.70 0nly 14.45 0nly 14.50 only 
Vith compar. 9-240 Ibs. . 14.75 14.70 only 14.45 0nly 14.50 only 
moz70 Ibs 14 14.70 only 14.45 only 14.50 only 
70-300 Ibs. . 14 y 14.700nly 14.45 0nly 14.50 0nly 14.55 only 
ey, Tee 5.360 Ibs...... 14.75 only 14.70 0nly 14.45 only 14.50 only 14.55 only 
he 
Per- Be. Medium 
cent ag 190-220 Ibs... 14.00-14.75 14.50-14.70 14.45 only 13.90-14.50 14.35-14.55 
57.4 
98 4 sows: 
28.4 RAE Good and Choice 
38.2 gy 70.300 Ibs... 14.00 only 13.95 only 14.00-14.50 13.75 only 13.80 only 
42 EE 509.330 Ibs. 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 
9.5 uM 330-360 Ibs 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 
30-400 Ibs 14.00 only 13.% only 13.70 0nly 13.75 only 13.80 only 
48 WH Good: 
4.6 BE 9450 Ibs 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 
6 4 0-550 Ibs 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 
Medium: 
ry = 9550 Ibs...... 14.00 only 13.95 only 13.70 only 13.75 only 13.80 only 


({AUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice 














70- 900 Ibs..... 16.25-17.50 16. 
90-1100 Ibs..... 16.75-17.75 16. 
AN ROYAL # 110-1300 tbs.:::: 17-00-18.00 16. 
1900-1500 Ibs..... 17.00-18.00 16. 
> 
aquest of the STEERS, Good: 
portation, t+ ww. 900 Ibs..... 14.50-16.25 14.25-16.00 14.25-15.75 
. "i 90-1100 Ibs..... 15.00-16.75 14.50-16.25 14.50-16.00 
he Americar 1100-1300 Ibs. . 15.25-17.00 14.75-16.25 14.75-16.25 .50- 0 
acture Of war 130-1500 Ibs... 15.50-17.00 15.00-16.50 15.00-16.25 "50-16.50 
ericas Roya STEERS, Medium: 
Ww will not be 10-1100 Ibs..... 11.75-14.50 11.50-14.75 12.00-14.50 11.75-14.25 12.25-14.50 
announced. 1100-1300 Ibs..... 12.25-15.25 11.75-15.00 12.50-14.50 12.50-14.50 12.25-14.50 
in be stream § STEERS. Common: 
-hree years, 100-1100 Ibs..... 10.25-12.25 10.00-11.75 10.00-12.00 9.50-11.75 10.50-12.25 
animals wil § SEIFERS, Choice: 
sold @0- 800 Ibs..... 15.75-17.25  15.50-17.00 15.50-16.75 15.75-17.4 15.50-17.00 
L ket, > §0-1000 Ibs..... 16.50-17.50 15.50-17.00 15.75-17.00 16.00-17.25 15.50-17.00 
1¢. 
jarn No. $d a 9 14.25-15.7 13 1 13 1 ) 
- Dinéce .25-15.75 3.75-15.75 3.50-15.5¢ 
ards, Octobe B sw.1000 ibs... 14.50-15.75 14.00-16.00 13.50-15.50 
HEIFERS, Medium: 
M0- 900 Ibs..... 11.00-14.50 11.50-13.50 11.25-14.25 10.25-13.25 11.25-13.50 
HEIFERS, Common: 
BY WFA 50- 900 Ibs..... 9.50-11.00 9.50-11.50 10.00-11.25 8.50-10.25 10.00-11.25 
t products by COWS. All Weights: 
: ‘ Good 3.00-14.00 12.50-13.50 11.75-13.: 11.00-13 50 
ration daring § yi! - 5. - 
2a 2.25-13.00 10.00 nO 10.50-11 9.75-11.00 
3,528, or 4 per Cutter & com . 8.00-10.00 7.25-10. 7.50- 9.75 
SP Revkesoee 6.50- 8.00 6.00- 7.25 6.00- 7.50 
y the agency 


2 product sold BULLS (Yigs. Excl.), All Weights: 








: Beef, good ...... 13.25-15.50 12.75-13.50 
minated WORE ease rood... 2301s 50 iseoae TS 
is loaded was § Stusaze. med... . 10.25-12.50 10.50-12.00 
Sausage, cut. & 
com scce 8.90-10.25 8.50-10.50 8.75-10.50 
VEALERS 














Good & choice... 14.00-16.00 14.00-16.00 12.50-14.50 13.50-15.00 
Common & med.. 9.00-14.00 10.00-14.00 9.00-12.50 9.00-13.50 
a 7.00- 9.00  6.00-10.00 6.50- 9.00 7.00- 9.00 
ck CALVES: 
Good & choice... 13.00-15.00 13.00-14.50 12.50-14.50 11.50-14.00 .......... 
Common & med.. 10.00-13.00 10.00-13.00 9.00-12.50 CEP ERS cccdcesess 
a 8.00-10.00 6.00-10.00 7.50- 9.00 6.50- 8.50 .......... 
SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
Good & choice... 15.00-15.25 13.75-14.75 14.25-14.75 14.25-14.75 14.25-14.90 
—<—— » & good.... 13.25-14.75 12.75-13.50 12.75-14.00 13.00-14.00 12.50-14.00 
Common ........ 11.50-12.50 11.50-12.50 11.00-12.25 11.50-12.75 11.50-12.25 
LG. WETHERS: 
Ns 3.5.05.25  oResida ened echwecunes 12.75-13.50 12.75-13.50 
aya cea) Bagedhevdes. bbiettiaald 50-12.2 11.00-12.50 








d 7.2 .T5- 7.75 

a . 5.00- 6.00 5.50- 6.75 5.50- 6.50 
waitin: on wooled stock based on animals of current seasonal market 
No 2 and wool growth. Those on shorn stock on animals with No. 1 and 


egettions on slaughter lambs and yearlings of Good and Choice and of 
and Good grades, and on ewes of Good and Choice grades, as combined, 





AVAILABLE 
AGAIN! 


After 3 years occupation in the 
wor effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 
SSAA RST SERIE ROOTED 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 











Superior Packing Co. 


Price Quality Service 


Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








Aula-Special Is hailed the perfect cure 
by wise packers from coast to coast! 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 


THE AULA CO., INC. 
A. 


39 17 24th 


LONG ISLAND CITY SPICES, SEASONINGS, ETC 





Tepresent lots avera rithi ~ 
the Medi ging within the top half of the Good and the top half of 
stades, respectively. 
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NEW LOW SIDE PLATES 


akohdlal: Me Cla-1-hi-1am iil 4i-tal th 


Serpentine Plates for 


locker plants, sharp freezing 


cabinet liners, and beverage cooling. Streamline Truck 
Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. *¢ 


Lansing 4, Mich. 
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BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 


* 
QUALITY 


e VEGETABLE OlLe 


—=—THE WM. SCHLUDERBERG -T. J. KURDLE CO.=——= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. 
458-11th St, S. W. 


BALTIMORE, MD. 


RICHMOND, VA. 


ROANOKE, VA. 
22 NORTH 17th ST. 317 E. 


Ave. 























WINGER MANUFACTURING CO., INC. 
OTTUMWA, IOWA 


WE SOLICIT 


inquiries on packing plant 


equipment, standard or special specifications 


e@ Sausage Meat Trucks 
e Curing Trucks 
e@ Ham and Bacon Trucks 


e@ Dump Trucks 


e@ Transfer Trucks 


@ Smoke House Trucks 
e@ Packing Tables 

@ Conveyors 

e@ Containers 

@ Retort Crates 


Backed by years of packing plant engineering 














ARE YOU SURE 


ABOUT YOUR SALT? 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-9. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 











of livestock slaughtered at 15 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
een- 












ters for the week ended July 28, 
1945. 
CATTLE 
Week Cor. 
ended Prev. week, 
July 28 week 1944 
Chicagot ..... 14,617 22,848 
Kansas 13,113 21,585 
Omaha* 19,332 20,994 
East St. Louis. 6,492 12,167 
St. Joseph .... 8,480 9,316 
Sioux City 10,974 8,217 
Wichita® ..... ,627 6,613 
Philadelphia .. 2,482 2,087 
Indianapolis .. 654 2,011 
New York & 

Jersey City. 11,669 13,151 10,676 
Okla. City*... 9,906 8,247 ass 
Cincinnati .... 6,014 5,276 6,084 
Demvef ....0-- 4,431 5,104 6,435 
St. Paul ..... 11,997 12,286 14,027 
Milwaukee 2,313 1,995 3,624 


Total . .126,805 120,830 146,684 
*Cattle and calves. 
HOGS 

Chicago .... 58,058 
Kansas City .. 7 
Omaha .. . 30,898 
East St. Louis' 34,614 
St. Joseph 2,960 





Sioux City.... 740 
TEEN cecess ED 
Philadelphia .. 4,467 
Indianapolis .. 11,813 
New York & 

Jersey City . 23,428 
Okla. City ... 5,384 
Cincinnati .... 5,801 
ee Eee 6,783 
St. Paul --+ 16,577 
Milwaukee ... 2,211 





Total . .266,426 252,976 496,860 
‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
Chicagot 
Kansas City 
Omaha 20-8 
East St. Louis. 
St. Joseph 
Sioux City 
Wichita ...... 





Philadelphia 2.684 3,614 
Indianapolis .. 3,156 
New York & 

Jersey City. 50,266 47,044 58,379 
Okla. City 4,646 7,035 P 
Cincinnati... 791 of 
Denver ..... 6.508 2 
OE, POM occ 5,657 4 
Milwaukee 678 455 553 

TE. cswcwe 168,027 169,410 213,920 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, July 30, 1945: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.50 
Steers, med. & gd..... 17.00@17.50 
Cows, com. & med.... 11.00@11.50 
Cows, can. & cut..... 7.00@ 9.50 
Bulls, com. & gd...... 10.00@13.50 
CALVES: 
Vealers, gd. & ch..... $ 18.60 
Vealers, com. to gd... 14.00@18.00 
HOGS: 
Gd. & ch., 160-291 Ibs......... nom. 
LAMBS: 
Lambs, gd. & ch...... 


16.00 
Ewes, med. to gd..... 6.00@ 8.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 28, 1945: 


Cattle Calves Hogs* Sheep 
4 2,468 


Salable .... 47 239 2,411 
Total (incl. 
directs) ..6,714 9,857 11,762 46,272 
Previous week: 
Salable .. 376 2,321 324 2,637 
Directs 
incl. ...7,406 10,268 14,386 47,041 


*Including hogs at 31st street. 


Receipts at 


kets for the week ended 
28 were reported to ku 


follows: 
AT 20 MARKETS, 
EEK 

ENDED 
July 28.... 
July 21.. 
1944 
1943 
1942 


Cattle 





AT 11 MARKETS 
WEEK ENDED 
De De esecs 

July 21....... 


AT 7 MARKETS, 
WEEK 





ENDED Cattle 
July 28..... 187,006 
July 21.....177,006 
1944 . - 199,004 
1943 ...... 154.006 
1942 . - 187,006 


CORN BELT DIRECT 


. 251,000 


RECEIPTS AT 
CENTERS 



















leading 


> 192,000 
) 176,000 
) 410,000 
) 417,000 
) 262,000 


TRADING 


Peper i a 

Des Moines, Ia., Aug. 3- 
At the 19 concentration yanks 
and 11 packing plants inlow 
Minnesota, hog price 
were fully steady. for tk 


Services, 


and 


week. 


Hogs, good to choice 


160-180 Ib 
180-240 Ib. 
240-330 Ib 
330-360 Ib 


Sows: 


270-360 Ib. .. 
400-550 Ib. ..... 


Receipts of hogs at Gn 
Belt markets for the we 


ended Aug. 3 


lows: 


July 28 ... 

JORF BD wccccced 
July 31 

Aug. 1 

Aug. 2 

Aug. 3 


LIVESTOCK SUPPLY 


enee )) S 


were as 


This 
week 
22,300 
20,400 


. 32,200 


. 23,000 


. .18,300 


13,300 


SOURCES 


{ Percentages 


1945, bought 


and direct, as reported 


of _ livestock 
slaughtered during June, 


at stoe 


WFA: 
June, May, 
1945 195 
Per- Per- 
cent cent 
Cattle— Be 
Stockyards . 76.6 TT. 
Other ..... 23.4 29 
Calves— ai 
Stockyards 59.6 
Other 4 4d 
Hogs— 

Stockyards ... .37.3 ms 
Other — 60. 
Sheep and lambs— as 

Stockyards ....65.8 
Other ‘34.2 368 
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PACKERS’ 
PURCHASES 


purchases f livestock by packers 
centers for the —. end- 


gaturda, July 28, 1945, re- 
n THE NATIONAL PROV I- 
SER: 








ted | 

















CHICAGO 
486 hogs and 1,299 ship- 











































































































9 hogs and 1,244 ship- 
Hogs mo ; Swift kr 26h hogs; Western, 
}  2aly 1,288 hogs; Shippers, 
' 234°000 " bes: Agee 16,561 hogs. 
. 303, te Total: 13, 892 cattle; 2,632 calves; 
sees 5.985 hogs: 4,058 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
3.896 1,071 1,001 5,774 
2,302 817 848 5,280 
990 «1,625 973 7,628 
2.818 2,006 854 1,834 
2,045 aes oe 
2 7 521 2,626 3,964 
25,028 6,130 6,392 24,480 
be OMAHA 
176,000 Cattle and 
410,000 iiae Calves Hogs Sheep 
AT O00 er 3,503 3,932 918 
, O00 TM ceiahy .----- 4,844 2,773 1,926 
1,927 2,326 2,712 
2,102 2,588 1,052 
oe 5, see 
Cattle and calves: Kroger, 916; 
a— J 450: Eagle, 34; Greater 
T (maha, 45; Hoffman, 79; Rot thschild, 
DIRECT wo: Roth, 184; South Omaha, 1,185; 
Merchants, 31. 
ING Total: 15,640 cattle and calves; 






18.08 hogs and 6,608 sheep. 















































































































































E. 8ST. LOUIS 
la., Aug. $- Cattle Calves Hogs Sheep 
2,302 1,389 3,615 9,940 
ntration yanis "31331 2°383 2555 8,759 
. > 
plants in low . 1,574 ws — — 
» hog 6303. 
ady for Semi = Sire 
-» 2,369 306 1,797 924 
’ $786 4,200 7,885 5,079 
ns Total ...18,362 8,278 20,081 31,020 
noel 8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 565 402 4,782 12,835 
Armour ... 1,605 580 4,127 4,375 
eyo) ee 4,066 _ 435 1,561 inte 
veees AGRA total... 6,236 1,417 10,470 17,210 
Not including 3,366 hogs and 135 
“ey Bs a attle bought direct. 
or 
fol. SIOUX CITY 
were as Cattle Calves Hogs Sheep 
-»» 3,969 60 6,537 2,505 
..» 3,900 21 6,268 2,305 
last . 4,519 29 3, “3 1,538 
> 400 1m 18,727 5, 052 1,714 
4 a Total ...26,445 110 21,219 8,062 
3300 WICHITA 
Cattle ery Hogs Sheep 
Codahy ... 1,187 1,251 1,546 3,970 
vaggenh'm 1,354 ewe _ 
= Dunn- 
Ostertag. 29 10 eee 
Dold... “ : Ge . vas 
Sunflower. 24 Ras 19 — 
CES Others .... 3,794 744 277 
Total ... 6487 1,251 3,209 4,247 
of _ livestock 


OKLAHOMA CITY 














Cattle Calves Hogs Sheep 
3,327 1,536 474 1,672 
2,903 1,678 470 1,797 
257 2 386 eee 
Total ... 6,487 3,216 1,320 3,469 
: 7) = ont including 164 cattle, 39 calves, 
. Pe. Oe 04 and 1,177 sheep bought 
‘t cent at 
CINCINNATI 
711 «8 Cattle Calves Hogs Sk 
. 29 Baws. ne ‘525 
Kaba's <3. i 7. ee 
Dass ll 2 
+B Meyer m > 
9 a tee 85 1,221 
¢ = # Seblachter 401 me aus 
Satie 1,162 
Kg. Co. 168 
3 32 s Siete... 1,751 5 459 159 
7 @8 Shippers .. _ 23 1,024 1,025 5,391 
aes ves 2928 L570 6.502 6,075 
8 +4 wae roan ae 2: 3,585 cattle and 676 
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FORT WORTH 
Cattle Calves Hogs Sheep 











Armour ...1,427 2,395 230 14,582 
SS <eccs 1,109 1,774 276 22,099 

lue 

Bonnet 105 3 130 

a -sceee 650 51 155 
ET 106 e 22 ° 

Total "3,397 4,223 813 36,681 

DENVER 
Cattle Calves Hogs Sheep 

Armour ... 52 238 2,176 1,181 
Swift .... 806 93 1,749 2,364 
Cudahy ... 645 39 1,282 55 
Others .... 1,987 161 664 1,721 

Total ... 4,090 531 5,871 5,822 

8ST. PAUL 
Cattle Calves Hogs Sheep 

Armour ... 1,489 1,791 6,799 2,774 
Cudahy ... 341 767 see 533 
Swift . 4,314 2,457 9,778 2,350 
Others . 8,554 1,216 one eee 

Total ...14,698 6,231 16,577 5,657 


TOTAL PACKER PURCHASES 


Week Cor. 
ended Prev. week, 
July 28 week 1944 


Cattle 
Hogs . 
Sheep 


134,206 157,430 
131,875 356,130 
121,638 154,420 






. 153,389 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 








RECEIPTS 

Cattle Calves Hogs Sheep 
July 27.. 1,912 305 9,159 3,709 
July 28.. 937 13 3,564 2.380 
July 30..17,829 1,120 8,758 9,056 
July 31.. 6,834 747 «11,580 3,197 
Aug. 1..12,163 670 §=8,695 3,203 
Aug. 2.. 4,300 500 8,500 3,000 

*Wk. . 
so far.41,126 3,037 37,533 18,456 
Wk. — 33,240 2,756 41,694 15,256 
1944 ....34,087 5,470 63,695 24,371 
1943 ....40,219 3,433 88,968 22,766 


*Including 1,796 cattle, 212 calves, 
19,549 hogs and 14,057 sheep direct to 
packers. 














SHIPMENTS 

Oattle Calves Hogs Sheep 

July 27.. 1,814 232 «1,391 20 

July 28.. 272 2 ee nike 

July 30.. 6,451 225 786 520 

July 31.. 3,501 140 =1,574 ven 

Aug. 1.. 5,025 194 1,078 10 

Aug. 2.. 3,000 100 =—1,100 100 
Wk. 

so far.17,977 659 4,538 630 

Wk. ago.16,603 551 5,176 S44 

1944 ....12,811 358 7,078 346 

1943 ....15,653 736 14,839 337 

JULY RECEIPTS 
1945 1944 

OOD | nevervctcd 156,784 173,358 

CD Ssnncenens 13,118 21,765 

ED Seoweessonsa 207,499 406,379 

SRSED cccceccesce 87,555 132,927 

JULY SHIPMENTS 
1945 1944 

Cattle .. 80,877 67,509 

Hogs . 23,961 37,423 

Sheep 2,206 2,515 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 





Thursday, Aug. 2, 1945: 
Week ended Prev. 
Aug. 2 week 
Packers’ purch..... 18,013 19,089 
Shippers’ purch.... 6,023 5,972 
Total ...........24,036 25,011 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed July 27: 


Cattle Calves Hogs Sheep 


Loe Angeles..7,557 959 1,531 135 
San Fran..... 1,800 385 700 16,400 
Portland .....2,515 380 300 4,250 








CANNED MEATS 


“PANTRY PALS” 





MEAT PRODUCTS OF THE HIGHEST QUALITY 





Awarded to © our Brooklyn plant 


NEW YORK CITY, N. Y 





FERRIS HICKORY SMOKED HAM and BACON 














THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTONJ9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 
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RATH MEATS 


Finer Flavor from the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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Fra sll ASUS 


For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


SAYER & CO. nc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 








Wilmington Provision Company 


Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 




















. ¥ 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard — Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























CANNING MACHINERY 
FRUITS~-VEGETABLES-FISH-Erc 


A.K.ROBINS G&G CO.INCG 


wreitre 


BALTIMORE.MD 


FOR CATALOC € 

















The Original Philadelphia Scrapple 


ohnJ.Felin& Co. tec. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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MEAT SUPPLIES AT EASTERN MARiRy 
(Reported by the Office of Marketing Services, WFA) i 
WESTERN DRESSED MEATS 

New York Phila, 


5,232 Lge 
6,641 2,198 




















STEERS, carcass Week ending July 28, 1945.. 


Week previous........ 


Same week year ago.... 


4,969 2: 
COWS, carcass Week ending July 28, 1945.... 724 1,657 
Week previous......... ssese 689 14% 
Same week year ago........... 1,930 2, 
BULLS, carcass Week ending July 28, 1945..... 42 ‘4 
Week previous............. oes 108 ” 
Same week year ago........... 578 w 
VEAL, carcass Week ending July 28, 1945.... 3,856 363 
Week previous........... naeed 10,965 342 
Same week year ago........ ; 10,266 1,638 
LAMB, carcass Week ending July 28, 1945..... 20,044 6,972 
Welk PUOVIOES. «oo cccccccccccen 24,706 7,74 
Same week year ago......... - 20,964 9,020 
MUTTON, carcass Week ending July 28, 1945..... 4,439 83 
Week previous........... 4,967 563 | 
Same week year ago.... 8,970 2. is 
PORK CUTS, Ibs. Week ending July 28, 1945..... 974,249 378195 » 
fk ee eee 1,065,338 


Same week year ago........ 1,675,382 412,198 ina. 
Week ending July 28, 1945..... 170,952 

We Pact cn asseesasscca ,819 

Same week year ago... 561 

LOCAL SLAUGHTERS 

Week ending July 28, 1945..... 11,704 2.7% 
13,409 2.482 
16,649 2,087 


BEEF CUTS, Ibs. 








CATTLE, head 
Week previous. — 
Same week year ago.... 


CALVES, head Week ending July 28, 1945..... 8,682 1,005 
Week previous.......... eer 8,410 1,140 
Same week year ago........ oe 11,715 2.102 


HOGS, head Week ending July 28, 1945.... 
WE GTS cnc rccsicsessede 
Same week year ago... 
Week ending July 28, 1945..... 
EE SE 56h dos mahads 46,611 3,014 
Same week year ago........... 58,269 2.952 


Country dressed product at New York totaled 2,380 veal, no hogs am ® 
lambs. Previous week 2,129 veal, no hogs and 80 lambs in addition t te 
shown above. 


23,410 4,467 
26,726 5,418 
44,6448 13,361 
50,122 2,684 


SHEEP, head 





WEEKLY INSPECTED SLAUGHTER 


Volume of livestock slaughtered at 32 inspected centers fr 
the week ended July 28 showed practically no change froma 
week earlier. Kill of cattle, calves and lambs was dm 
slightly while there was a minor increase in hog slaughter. 
Meanwhile, slaughter of all kinds of livestock is running ir 
below that of a year earlier. 


Cattle Calves Hogs ie 

NORTH ATLANTIC 
New York, Newark, Jersey City.......... 11,669 8,760 23, am 
Baltimore, Philadelphia .................. 4,291 823 12; is 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis......... 11,521 1,818 2,073 
IL Foot kv eeecdcetsessesconst 21,120 5,649 58,058 8 
St. Paul-Wisconsin Group’................ 19,619 13,321 57,88 ie 
i cer cedccadvéekebedee snebus 11,310 9,762 34,64 Tm 
ds ec eeet einen kt 10,723 277 2370 1 
Di te Sadist. aneskericnescnnee sted kee 14,481 606 «30,808 
MN stk, cess chboveesmeneasoeetue 18,102 6,871 27,227 mm 
TE Ci MEM pceteaadesseearcaecan 9,668 4,192 131,219 B= 
EEE 7,187 5,906 4,008 1m 
BOUTH CENTRAL WEST... .....ccccccee 16,534 10,727 2,00 Gm 
BOGE BHSWINTARM? 2. ccsccccssccseccnces 4,493 541 0 8,680 
ee ere ta Galea dy sien ceca ei 18,317 2,379 15,337 Se 
I le tags che Ad oi a aren nd co ie 179,035 71,632 476,274 350 
I ee ae a Oo mE 179.714 74,855 472,315 Sad 
SE SE a occ Whnasvierscicccascequna 214,457 113,582 833,001 Sm 


4Includes St. Paul, 8S. St. Paul and Newport, Minn., Madison, Milwaakee. 
Green Bay, Wis. *Includes St. Louis National Stock Yards, B. St. Louis, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort : 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and A 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallaham® 


fr 


Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tift, © 
‘Includes 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla, Ft. +" 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake, Utab. Includes 


Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Admit- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville; and Tifton, Ga.; 
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Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle Calves Hogs > 
ene 8,705 2,100 2,358 hy 
EEE MOU id ivdncvusebndensasesheeesoas ele 1,138 4 # 
EEE saic Sahnacndeds wenknbeesane todd 4,091 611 8, 


The National Provisioner—August 4 












\SSTFIED 
ADVERTISEMENTS 






















































































































































k 
2 
1 
4 
‘ 
’ 
) 
2 Po = 
3 ant 
‘ 2 " i WANTEI ed 
be oer Mana 
er p B wAL P nection — — 2 = 
a aN ” n 
| New York PROVISO = ‘aperienee in bug Hel 
1 7,74 ° 740 - pnw ik ng, a 
4 Lexi 202 now Ss n 
‘ 020 — ngton z= a ALES 
AN re., ANU 
: a rae cst seal : ings, ST OPPOR 
2, = e eaL. ee tan pen te a TU Pla 
. ar narignal. Pi ental Pamir racis, ete. hae of NIT nts 
378,199 York PROVISIO. ws ang yea eral — and has | imitation Y Want i 
+ 199 22, N. iit a tacts rrang , i, ~ ion 8 mat FC 
, 621 : R 7 ere th gov- conf in emen go i nt Ey erial e RS a 
a "740 I . TI ecti mea t w inidw ae an fla 8, 8 omp ALE: nd 
108 WORK Lexin 191, TIONAL Pl 4 —_ ri estern . favoring, ex: eg letely : The 5 
— — gton w York BROVI we — ra territor S ex- 15,000" pop equipped pack ale 
erred up. F ge mak ,N SIONE! Fro ns b es). Lib- ul population. pte nd “ 
J le . T sausa ma ; WwW. -185 ctu n- = in NOW urc! n ter se me! 
Ae eet Pi Oe ee Cee crs, ate nS oer owt Opes 
9 Ave., N ONAL P: tior rie slau ood Ave., mati Wr ely. bu 7 el ng ra. 
2.482 sin York ‘‘ wt rr nghtering “deper " ye Keith “OPA ala sla will bi prot 
pe Help W 228 Dearbo “gore g.devartment, oh FOR SA ork ana this 
1,005 ant = &. ae = forema producing Sm , Prescott, Aria litenses 
1. H ed > Chicag AL re be somntions. is to 10,000 ¢ section. me ’ yt full 
140 elp W Ww 0 5 padi aa » to cattle, meat Be ios 
21 Ls anted a ANT » Il. SION to Must 2 ow 12.006 200 nt acking 
pe 2 J jmey - in F . departmen Wh R, Pa = peed asd Ibs Sing | oe in 
by iol good. (MAKER f lint, M ane fhite oF col rs. | Vi Miami coast = te three 't aulpped. livestock 
ry ages go ~ Hy » Mich RO in cat be ored SIO yea his Florida — > reek 
nm 2 MANA for ates ianaal Ill vIs sout! tle, pene NER 4 bus rida ian om R ao 
5 on A ket oa GER f the rij Exe nl pl . b» LOnnne en hogs orou i for , 407 FS-20 iness betw plant eason ge 
2,684 right ~y The retai geht u - &y--B- . or’ Wei ly e slau 8. D 1, TE nes beer = for 
il 1an op with 7 8. 17 an xperi ghteri FOR earbo! IE _ bee ack ated 
3.01 cvntage n a best meat : portuni a . D 9, T d la enced ng in SA rn NATIC e sonvi 
014 . Pree 2 oppe ma unity w Ry, mbs. i term LE: St.. C a lle 
2.952 3. GENE ition ortuni rket- . WAN s NAT Small kill ounta: Est , Chicas AL ished 
ae wale 81 RAL . G ty of supe portt TED t., TION n|*% 150 tain » ablish ago 5 PRI 
hogs po . MAN ood an te rtun : B hic as, | oe 15 catth tate ed 5, I ~ 
eae me NAGE png e- | oot i. wa ago le oy ee. ee pack - 
NATI nent et. iER es o th pe ing. wi rie 5, TIO} ow’ " b ant in 
to tat ONAL record In re for or e | V ——— fo th to Ch NA ners sausa, Ogs, full house 
Chicago 5, PRovIst0. eply P| retail per- Visto detai the ell . in —— ~ Ra ge. a. i equi iw 
E , and ‘reference ay K 3 yee -. Jit tablished = E “ ROVISION retire. pm 100 Ia Weekly 
R Rh. 407 S e. educ hole- 0 L 94. THI ho xcelle ’ ER. 4 —. lambs. ly 
7s N-197 atio exin THE NA use nt REN . 407 122 Reason 1 
. Dea 97, T on, gton NA’ Re of op- s NDE Ss . T son 0 
ed WV ~ hy wae Ave Ant0NAl offi seaboard. | Pr . , Breckeon i 
St. . how _ sivin a 3 ~ dj 
han enters for ant to I | % NEED: ~~ AL “PRO- sony — Prefer not. ~ Bt. 
bs ge froma It you a ncrease Virginia JM s 2 k 22, Peg he a (WANTED ‘ 
mae line cao Your emer a eee , 
slaughter. tage fa uct ge — em Ine i. Shy aos job. ent in to Lexi 2am re Wil mil tlanti 
s running matdential. com ane ploye ome? ‘as gt n pla take F¢ ngto — 1 epernt moto 
fy S10NE tial in used u ho d in e: -» Chi IONA age op nt loc cha 1 RS n Ave. piles considered rom 
NER, 740 W190. nel, - a. a tr cago 8, PROV a ae ated in loaves and b ow ten —~t—- 
+ Hogs es iothed ita traveling | large i povisions ty. Give Soy AL EROW: 
« - s ? N b 22 N ‘ 
ami re ae une | Rie meg ee | Fa g ns 
428 New ¥ LP rictly e - 8 8. ’ y Agen 50 tai ge 
12,064 Om York ot ery Give dete a ph na gency ry: Fully’ frank 
SP’ 2 oN I ex de’ . bi usa INT’ » 435 r eq 8 
14 LEND N.Y. expected. ls pusiness a NTENDBN - 32 rattan. uipped. meat 
24,073 TANTE IDO ed. W106) 7 — nufacturer w Lak at ty m.. 350,000 "in 
58, mm, dairies, 1 PP vlog, TH Wa able to Manet cat wth outer 
sm £ Lie lan to ORT portty =. as © by cattle. ve | urgh, 
Ha wecessa selli keri sell e UNI : 8t., ATION ge ndle now s. “Wi-is8, "Pan or le 
a ley equine ty | TORAL HOY beip se 8 cave, 
Fg ae yy t = J vob Sa 7S ptovistON. rn 8t. Yt packt 
y - , y to be ne: st-w: u » ° mis 
nae » MS ‘0 THE these feld - pack post-war of ee ge Equi bieage “4 og be plan 
219 A . Dearbo HE acco elds we ex- k, Fs oe pay er wh qu » ovis 4 —} 
4 om NA unt | Travel ebra nities. By 4H. Ipme ‘ ION d 
aan i” wanre n St., — - avel ska. es. a ~ Age mak nt Wa ER, 
7 a hic rt . ex- na m. ef 
bo ne ik oe a Packing ull nted 
+.630 8 § lee an o3 ih Equi euieg Come pes MEA a 
15, Lo] dye ting ant ; uip & Cor lent P n for 
a 337 Se is pa ee KA gene ment npany FOR ACKE 5 
6,214 ne tion ee one 6 Wanted , RS. ale 
Sim ma Seas —— WA iy n't Meet ATTE 
=< =o. for oe “Kine pian ey and fo iat its, fleet #1 NTI 
-20% I a a ‘ cra 
“Fi Leak .Dearbort post-war at et Teleph ao EW OR U r Sale —s Buffalo sll “ok ching expe ON 
sod Ale ANTE: oe Sho, = an yoy sm cea vies "eat iis expeller, dix 
la., Cleveland, Sau hicago 5 PRO. non art Ibs all .. In ou Sen ter; 1 - meat 4x8 
le. 3 Ohio. Af a. ob i i8R3. Ibs. Lard ce ai Cos aU FOR s —_ 2 Brecht meer: 
. Ah Ft. ype boning, I oy f f FOR ' 7 1 coetee es Park ALE? G a 1 : nder; 
jo nelades TION  _ . ite or 8 ribl SAL New Je’ and Row nee fe, lb. 
jo, Calif. Gime, ao ing — mall $650.00. LE: D runs —'s idated w #3 
— ij ROVISI exp: right. een Pe eaten ~ ey B YORK ork Of ms 
, i. ION pect t p oppi ar in ford F agit xer, 14” K “ ty 7 ucts 
ER S W1o8. ng. one | Chie. ated stea J “4 - N.Y 
+ 407 r-198, Stat xcel- eo. eeney mote m jac suction ” sin PRES te 
_ 8. THE ref- 100 ‘ane $ wie tt, (Uv 
a 4 . —— . 
Food a FO Northfield jouble trical i, General ing, 100, ; 
Admin A St RS icld I 10 ai W 184 1E ok No 
d at L a 7. pres SALE Re A Works, : 8 dag R capa - 1) 
Albany, e tee No rH Se rad, s, 314 = a ee city a Seria 
Ga.; Dotha 316 so RT v Packing Comp Second-hand S 12th S-phase Motor Si a! 
. pa e T 2th St. M. -€ Specifi- 
c UTH ny, P nt co’ obi ce Le ycle fi- 
Hogs oree LA sa RUD = ie g1000 WE AR maha, ‘Nel "Elec. 
2 ’ e e Nebr P- 
2,358 ‘Shen ° 4 LLE § D . aed 2 eee me mt yi! THE aska. 
2 895 in . TRE ne, W ens eutt ment x 48 MA 
8, 1?) ik eT ash- wr er, i s at or RKET 
135 u Lin —. B s attached. x for 
ee st ols Tord ‘Sti Ne ached Aino r three — 
R 1 ter 9-30 Nev E. on — au th i or 
* 3010 w “Greenbaum sed 7 le used 
° i‘ ; ork um A.C soe aie 
UR SH 29, N a Se wrtlent 
Vv 1 N.Y. pany r. oeenne 
stn afi Telephom East 
s 'N one st 
. G A At- 
L 
AYo N D » 
. ; R ° 
N s “oe 
TA ry 
S N G 
ON sT 
s ems 





gust 4, 
7" 
Pro 
visioner—Au 
gust 
4 
, 1945 












Development of the “chicken of tomorrow,” broad of breast 
and having a larger percentage of meat to bony structure than 
standard breeds, is the object of a $5,000 prize contest being 
staged by the Great Atlantic & Pacific Tea Co., rated as the 
nation’s largest buyer of poultry. The ideal fowl sought, which 
it is hoped may be developed through cross breeding,,would be 
“an epicurean delight for the consumer, a profitable bird for the 
grower, and a business getter for the market man,” in the words 
of one New York food commentator. D. D. Slade, secretary of 
the International Baby Chick Association, is chairman of the 
contest committee, which includes 14 of the country’s top rank- 
ing poultry scientists and marketing experts. On September 5, 
members of the committee will meet at Lexington, Ky., to 
draw up specifications on the new “dream girl” of the poultry 


world. 
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Red points on the hoof—a whole pigful—romped into the life 
of James N. Alcock, Saginaw, Mich., the other day, bringing no 
end of complications. First, the pig sauntered into the dog- 
house, evicting the canine tenant. This aroused Jim’s ire, so he 
chased the intruder out of the doghouse, around the yard, down 
the road, over the railroad tracks, across fields and yards, 
finally capturing it. He tried to deposit the pig at the police 
station, but since the animal was seized in an area outside the 
local gendarmes’ jurisdiction, they refused to have any part of 
it. Jim’s next stop was the sheriff’s office, where his reception— 
and that of the pig—was equally cold. So Jim returned home, 
still with the pig under his arm, chased the dog out of its house 
to which it had bravely returned, stuck the pig inside and 
called the OPA for advice. Latest reports are that he’s still 
waiting for an opinion. 
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Tony Travelli, Seattle, Wash., retail meat dealer, has devel- 
oped a new, if startling, method of impressing the shortage of 
meat on his customers. Tony does not use the prosaic ““No 
Meat Today” sign now familiar to many housewives; instead, 
when the supply situation so dictates, he places a lamb skeleton 
in his empty display case. No further explanation is required 
to put the idea across, it is reported. 


x kk OR, 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


Early in the summer of 1911, Tae Nationa PROVISIONER 
surveyed the China market as an outlet for American meats, 
reporting that “the Chinese people rarely eat beef, and al- 
though they are extremely fond of pork it would be impossible 
for American firms to ship barreled pork to China and meet 
the competition of the native-grown article. Good Chinese 
pork sells at retail at a far cheaper rate than it can possibly be 
put on the market in the United States, to say nothing of the 
freight cost halfway around the world. The new trade in 
Chinese pork which has sprung up between China ports and 
England is a profitable one, owing to the cheap price of the 
hog. Pork grown in south China is said to be a very good ar- 
ticle, comparing favorably with American pork. For the same 
reasons given above, it would be impossible for American lard 
to compete with the Chinese product ... nor would there be 
any market for oleo oil as the Chinese do not use butter at all; 
hence, they would not take kindly}to a butter substitute.” 
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The tirms listed here are in partnership with you. The products. 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, ez 
economically and to help you make better products which 3 
can merchandise more profitably. Their advertisements O48 
opportunities to you which you should not overlook, : 
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